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wn S Lcreloss NATIONAL ADVERTISING 
CONTINUES THE JOB IN 1942 


® Women demand SKINLESS frankfurters or wieners 
because they want them. No gadgets, premiums or 
contests cause this demand. It’s simply the trend. 
And sales- wise packers are cashing in on this trend 
to their own profit. 


® SKINLESS advertising helped create this demand. 
And month after month in 1942, you can bet SKINLESS 
advertising will bring you even greater sales volume 


and profits. Talk to your “VISKING” representative 
about it. 


THE VISK ING corporATION 
dei W. 65th Street ¢ Chicago, Ill. 





“ |..$0 THE GOOD FAIRY GAVE THE 


CHILDREN ALL SORTS OF GOOD THINGS 
TO EAT! - 





WIENERS WITH 


WO — 


Skinless 


NATIONAL ADVERTISING 
Appears in These Magazines 


e Collier’s 

e Family Circle 

« Ladies’ Home Journal 
e Look 

e McCall’s 

e Parent’s 

e True Story 


e Woman's Day 















Today, as America goes into high gear for victory, you 
in the packing industry must speed up the production 
and improve the quality of process meats and sausage 
products in order to help feed the vast army of civilians 
and military men with healthy, wholesome nutritious 
food. This means that every available means must be 
employed to insure continuous production of these en- 
ergy building foods. 


Our job, as manufacturers of sausage making machin- 
ery, is to supply you with the proper tools and equip- 
ment so that you can do your part better and faster. 


Illustrated are three experienced Buffalo workers that 
are improving the quality of the product and speeding 
up production in plants everywhere. 


Buffalo Silent Cutters produce a smooth, fine-textured, 
high-yielding emulsion free from undesirable lumps and 
sinews. They protect protein value, improve the quality 
of the finished product and increase yield. Plants report 
that these machines are speeding production 25to50Q@. 


Buffalo Vacuum Mixers remove all air pockets and 
tiny air particles from the meat, producing a smoother, 
more condensed emulsion of finer quality and greatly 
improved color. Because the vacuum mixer removes all 
air, there is no place for bacterial growth to get 
started. This gives the product keeping qualities that 
heretofore were impossible to obtain. 


Buffalo Grinders are essential in sausage making 
because they condition or grind the meat into small 
uniform pieces without mashing or heating. When this 
ground meat is placed into the Silent cutter, the result 
is a smoother emulsion of the highest quality free from 
small bones and tough sinews. 


Write for illustrated bulletins and complete details 
on Buffalo Machines. 


JOHN E. SMITH’S SONS CoO. 
50 Broadway Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 
Sales and Service Offices in principal cities. 





EXPERIENCED WORKERS THAT 
ARE ESSENTIAL IN SAUSAGE MAKING 




















BUFFALO SILENT CUTTER 





BUFFALO VACUUM MIXER 


BUFFALO HELICAL GEAR DRIVE GRINDER 


“ Buf fal wun sis: sxe wen 














THAT’S NOT JUST A CLAIM. It’s a 
statement of fact based on more than 
25 years of outstanding performance 
on scores of jobs. 


The explanation... 


Rock Cork is basically mineral. This 
means complete freedom from rot and 
decay . . . strict sanitation . . . no trouble 
with vermin ... the end of odor and 
mold problems! 


You'll find, too, that installation is 
economical, for Rock Cork is easily, 
quickly applied. And year after year 
it retains its high efficiency —main- 
tenance costs are practically zero. A 
checkup will show you that, year after 
year, it returns sizable savings on up- 
keep . . . PLUS more efficient opera- 
tions. For details, write for brochure 
DS-555. Johns-Manville, 22 East 40th 
Street, New York, N. Y. 


JM, 





‘ storage rooms... 


ARATE 





























ODORLESS in itself, Rock Cork will not 
absorb odors. Basically mineral, it cannot 
rot, mold or support vermin. 


for pipe lines... 


* = 


THOROUGHLY SEALED against mois- 
ture infiltration, Rock Cork Pipe Covering 
assures long service, low upkeep. It is 
quickly and easily installed at low cost. 





JOHNS-MANVILLE ROCK CORK 


Low-Temperature Insulation in Sheet Form and for Pipe Covering 
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GLOBE AIR STUFFER 


Here’s the newest, most improved type sausage stuff- 
er, built for large production work and sturdily built 
to stand the gaff! New piston construction employed 
in this stuffer is without equal; unique construction 
prevents gaskets from collapsing when pressure is re- 
leased. Adjustmeat of gasket can be simply made 
without removing piston from cylinder. Lid can be 
quickly opened or closed by a few turns of the hand 
wheel. Available in 100-200-400-500 lb. capacities. 


FAMOUS GLOBE “ROTO-CUT" 


THE CLG! 


GLOBE MEAT 
GRINDER 


New, improved grinder has © 
the cylinder mounted d- 
rectly onto a heavy-duty | 
herringbone gear speed re- 
ducing unit which in turn is 
connected by means of @ 
flexible coupling to a stand- 
ard splash proof type motor, 
Reducer gears run in a bath 
of oil. Cylinder, ring and 














worm are designed to han- DER MADE | 
dle meat without excessive 
heat. Sanitary, dependable, No. 56—3,0 


4000 LBS. P 
510 7% 


efficient, economical. The 
worm thrust is carried by 


an exceptionally large Tim- 66—8, 
ken Roller Bearing lubricat- ree Bs ¢ 
ed by a continuous flow of pe 25 


oil from the gear reducer. 


GLC 


Roto-Cut Meat Processoris 
undoubtedly the most sig- 
nificant revolutionary de- 
velopment in the history of 


meat packing, introducing pa = 
principles that accomplish an 

surprisingly superior results dred = 
at substantially lower costs. that » Ag 
In a single operation the ners 
Roto-Cut can do all the = ‘o 
work accomplished by the tips forw 
grinder, silent cutter and lover the 
mixer. Trimmings of any rtepe hace 
kind or size are ground, cut, — 
mixed and emulsified in one he four 
continuous operation. A per- which pr 
fect emulsion for franks, from eat 
wieners, or other types of and comi 
sausage ready for stuffing, This fea: 
can be produced in 3 to 7 requirem 
minutes. Coarser cut mate- sovares | 
rials proportionately less service, 
time. 750 and 


D00 | 
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BE Sausage Making Equipment 


GLOBE’S expertly designed, engineered and built sausage equipment adequately covers 
every operation necessary to the manufacture of highest quality sausage. The GLOBE 
Company is prepared to set up an entire sausage making department at surprisingly low 
cost designed to function efficiently and economically. Or your present layout can be 
analyzed and expert recommendations made that will simplify and speed-up production, 
improve working conditions and increase your sausage profits. 
Regardless of your particular sausage making problem, you can depend on GLOBE to 
furnish you with the right equipment to satisfactorily and economically solve that problem. 
GLOBE’S matchless experience in every department of the meat packing plant is assurance 
of top-notch performance from every piece of equipment bearing the GLOBE trade-mark. | 
Make a point now of stepping up the 
efficiency of your plant, reducing oper- 
ating and maintenance costs, improv- 
a\ ing your product, boosting sales and in- 
\ creasing profits. Write today for 
complete details! 















to han- DER MADE IN 2 SIZES 
cessive y 
ndable, No. 56—3,000 TO 
1. The 4000 LBS. PER HR. 
ried by 510 7 HP. 

ye Tim- No, 66—8,000 TO 
pee 2,000 LBS. PER HR. 

pri: 15 TO 25 HAP. 


IT” GLOBE 
<a | MEATMIXER 


This economy mixer has been 
me designed for the smaller kitchen 
venules where modern equipment is de- 
1. coat sired. Agitators are so designed 
oe: the that meat can be properly and 
all the uniformly mixed in a minimum of 
by the time without heating. The body 
ae tall tips forward by means of a hand 
of any lever thus permitting contents to 
ad, cut, be dumped directly into truck. 
din one ceeded rene He GLOBE VACUUM MEAT MIXER 
. A per which prevent lubricating grease Vacuum mixing is becoming exceedingly popular among packers 
i from entering interior of mixer who are determined to remove the last air pocket and bubble 
yee. © and coming in contact with meat. from their product, thereby improving the texture and keeping 
tufling , This feature conforms to B.A.I. qualities of the meat product. Hopper and cover : ve heavily re- 
: ein requirements. Rigid construction inforced to withstand 28” of vacuum. Lid is accurately counter- 
t \ = assures long life of trouble-free balanced and is secured easily and quickly by means of two 
ly less service. Made in 100, 200, 400, simple locks. These mixers can be supplied in any size from 
750 and 1000-Ib. sizes. 400 Ibs. to 1000 Ibs. capacity per charge. 


GE COMPANY 


DOO PRINCETON AVENUE e CHICAGO, ILLINOIS 


NG ' ‘EAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Page & 


a flavor, 


Prevent excessive shrinkage and discoloration, eliminate growth of bacteria 
and its resultant slime and mold by installing GEBHARDT Cold Air Cir- 
culators . . . their positive action preserves the natural freshness, flavor and 


bloom of your meats and meat products. Reduce chilling time, eliminate 
messy brine, increase cooler capacity and lower operating expenses by in- 
stalling GEBHARDTS without further delay. Today’s emergency de- 
mands the greatest efficiency in all industry; stop waste in your 


coolers! 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE = MILWAUKEE, WISCONSIN 
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DEXTROSE cuiinnca nated meat 


juices; protects natural Flavor and Color 


ERELOSE (Dextrose) affords outstanding pro- 
tection of flavor and color in canned meats. 

It is a primary sugar which need not be ‘‘ broken 
down’’. It’s available for reaction immediately. 
Introduced at the proper time in the processing, 
Bc CERELOSE permeates or diffuses into the meat and 
PURE - membranes speedily. It enhances the natural juices, 


yy BS protects the natural color and flavor. 





=. E Outstanding packers of canned meat have determined 
KARO SYAUp 0:33 that canned meats mildly sugar-cured with CERELOSE 
have the highest standard of uniform quality. 


OOS ETS 
pefarare aa 


CORN PRODUCTS SALES COMPANY 


333 N. Michigan Avenue, Chicago, Illinois 
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“Boss” BEEF KILLING—MODERNIZED AND SIMPLIFIED 


Methods used in the slaughtering of cattle 
remained unchanged over a long period of time. 
The process apparently had been simplified to 
such an extent that it appeared as though nothin 
could be added or changed to make any materi ai 
improvement in the procedure. 


But time marches on and eventually brings 
about progressive changes. 


As the illustration shown here reveals, con- 
siderable advancement has been made in recent 
years in beef slaughtering. 


With modern “BOSS” Equipment the work 


is done more quickly and efficiently, requiring 
less manual labor. 


With labor at a premium and the demand for 
packing house products i rag steadily, why 
not modernize your beef killing department the 


“BOSS” way? 
“BOSS” 


Knocking Pens 

Electric Beef Hoists 
Spring Actuated Droppers 
Automatic Landing Device 


enable you to obtain and give 


Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


Mfr. “BOSS’’ Machines for Killing, FACTO! 


824 Exchange Ave., U. S. Yards 
Chicage, Ill. 


Sausage Making, Rendering 


1972-2008 "need Ave. 
Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio Bas 
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WHY 010 1 BUY 
YOUR GKANO Of SAUSAGES ? 


... BECAUGSE 
I4IKEO 
THEIK 
LOOKS / 





Armour’s Natural Casings Give Sausages Sales-Appeal 


Of course, customers don’t know whether or 
not your sausages are made with Armour’s 
Natural Casings ... but they do appreciate 
sausage products that have a firm, fresh 
appearance. The greater elasticity of 
Armour’s Natural Casings makes them al- 
ways cling tightly to the meat—and that 


gives you sausages with real sales-appeal! 

Then, too, Armour’s Natural Casings are 
carefully graded to size...always uniform 
...and always strong, to resist breakage. 
Scores of sizes and types from which to 
choose— your nearest Armour branch can 


quickly supply all your casing needs. 


ARMOUR’S NATURAL CASINGS 
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Slow Speed—Danger Ahead 


HE Office of Price Administration is studying 
TL cntines on meat prices. Exploratory confer- 

ences have been held with packers, producer 
representatives and Department of Agriculture 
observers. 


Now, Secretary of Agriculture Claude R. Wick- 
ard has told the press that the time has come to 
put a ceiling on live hog prices and perhaps on 
prices of beef cattle. Asked about the ceiling levels, 
when and if imposed, the Secretary said: 


“T don’t know what it would be. I think Mr. Hen- 
derson’s outfit would handle that. If he has a plan, 
and wants to put it into effect, I would approve.” 


It is the fervent hope of THE NATIONAL PROVI- 
SIONER, as it must be of the whole meat packing in- 
dustry, that the food division of OPA will examine 
the problem very carefully before it takes action. 
We cannot express too strongly the conviction that 
the establishment of ceilings on livestock and/or 
meat prices is an exceedingly complex undertaking, 
and that haste and facile consideration will do more 
harm than good. The meat packing industry has al- 
ready had some rather unhappy experiences with 
hide and fat and oil price ceilings and their later 
adjustment. 


In any attempt to regulate livestock and/or meat 
prices OPA will probably be taking on its most dif- 
ficult job to date. The price agency should give 
much weight to the practical views of those who will 
have to work with controlled prices—the packers, 
sausage manufacturers, wholesalers, retailers and 





nishes a means of contact between the in- 

dustry represented and the War Production 
Board. The committee supplies information and 
advice to WPB on what should be done in situa- 
tions affecting a whole industry. 

For example, had a meat packing advisory com- 
mittee counseled WPB, it is very possible that the 
order limiting February (also March) sugar use 
by packers to 80 per cent of their 1941 rate of 
consumption would have been modified to com- 
pensate for the increase in the amount of pork to 
be cured compared with the quantity processed in 
the 1941 base period. The disparity between 1942 
and 1941 volume was less in February than it will 
be in later months. 


Of course, packers selling meat to the Army, 


Tous INDUSTRY advisory committee fur- 





livestock producers. Moreover, OPA should not ig- 
nore the experience of the British Ministry of 
Foods, which holds that successful price control 
must include a rationing plan. 


The sensitive relationship between meat supply, 
demand and prices must not be impaired. Packers 
do not set livestock and meat prices; they can get 
for their product only what consumers are willing 
to pay, and if meat does not sell at the asking level, 
the price must be lowered without delay. The speed 
with which meat prices are adjusted to consumer 
demand and supply conditions, and the adjustment 
then passed on to the livestock markets, is the best 
guarantee for the consumer, packer and producer 
that this perishable product will move in an orderly 
manner at reasonable prices. 


Meat packers will approve OPA’s aim of prevent- 
ing meat price inflation such as occurred in World 
War I; the industry suffered heavy losses in the 
deflation which followed. Packers also realize that 
the necessity for price control may increase as con- 
sumer purchasing power rises and supplies of con- 
sumer goods shrink. 


However, any move to establish maximum hog 
prices, without regard to their relationship to other 
livestock or meat prices, or to start “patching” the 
meat price structure with hasty improvisations, 
certainly promises no good for this industry nor for 
the best interests of those who are engaged in pro- 
ducing cattle, hogs and sheep or selling meat prod- 
ucts at retail. 


Industry Representation Needed 


Navy and FSCC are protected to the extent that 
sugar used in such product is not charged against 
their quotas, but there are many packers who are 
not participating in this business, but who will 
have to cure a much greater volume of pork in 
1942 than in 1941. Incidentally, dislocation of 
sugar supplies and the distribution setup has made 
it difficult for some packers to obtain even their 
80 per cent quota. 


Examination of the list of industry advisory 
committees operating with the WPB division of 
industry operations, bureau of industry branches, 
reveals no meat packing committee, although it 
does show that baking, the cane sugar refiners, 
dairy industries, wholesale and retail groceries ond 
fruit, fish and vegetable canning are represented 
by advisory groups. 





industry. He came § 


to San Angelo in 
1939 from Colum- 
bia, Mo. 4 and 5.— 
Sausage making op- 
erations. 6.—An as- 
sortment of choice 
pork cuts assembled 
for display at the 
new plant, which has 
capacity of about 
200 hogs per week. 
7.—Checking weights 
in the refrigerated 
wholesale room. 
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1.—Exterior of new 
plant, which is lo- 
cated near San An- 
gelo, Tex. 2.—View 
on killing floor. Elec- 
tric hoist is among 
modern features of 
the plant. 3.—Carl 
Huntington, _secre- 
tary-treasurer and 
plant manager, is a 
veteran of 17 years 
in the meat packing 


ek gen oR 


West Texas Packing Co. 
Shows Off Its New Plant 


HEN the West Texas Packing Co. held a formal 
W crenine at its new plant, located a mile north of 

San Angelo, Tex., on February 8, the event marked 
the realization of a cherished ambition for western Texas 
ranchers. The new plant is owned and controlled by promi- 
nent ranch owners of the San Angelo area. It is the third 
project backed by these men for the promotion of the 
area’s livestock industry, having been preceded by the es- 
tablishment of the San Angelo fat stock show and develop- 
ment of the West Texas stockyards. 


Work on the new plant started last year, after the old 
West Texas Packing Co. had been recapitalized and a new 
board of directors elected. Built and equipped at a cost of 
approximately $50,000, the plant is of concrete construc- 
tion. Its coolers have a capacity of 200 hogs, 300 cattle, 
200 lambs and 30,000 Ibs. of sausage per week, while the 
three smokehouses have a combined capacity of 36,000 Ibs. 
of product. A Boss chopper and Buffalo stuffer and grinder 
were among new equipment purchased for the plant. 
Seventeen varieties of sausage and prepared meats are now 
in preparation. The company’s products are delivered over 
a wide distribution area by three 1%4-ton trucks, refriger- 
ated with dry ice. 

The air-conditioned smokehouses with which the plant is 
equipped were supplied by the Southwestern Supply Co., 
San Antonio; killing floor hoist by Allbright-Nell Co., 
Chicago. Refrigeration equipment installed by the Baker 
Ice Machine Co. included two 6%-in. by 6%4-in. compres- 
sors. 

Carl Huntington is secretary-treasurer and manager of 
the new plant. He has had 17 years of experience in the 
meat industry, including six years at Chicago and 11 at 
St. Louis. His brother, H. B. Huntington, is owner of the 
Scioto Provision Co., Newark, N. J. Board of directors of 


the West Texas Packing Co. includes Pat Jackson, presi- 
dent of the firm, Mr. Huntington, W. I. Marschall, H. C. 
Noelke, Frank O’Neal, John Bates and Foster Rust. 

Mr. Huntington reports that the company’s business is 
growing by leaps and bounds. Typical views are shown. 
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Meat and Livestock Ceilings 


Coming— OPA and Wickard 


ASHINGTON.— Ceilings on 
Wi rest prices moved a step nearer 

this week when Secretary of 
Agriculture Claude R. Wickard told the 
press that the government faces the 
necessity of controlling hog prices. The 
Secretary held that as a matter of 
simple justice the time has come to put 
a ceiling on hog prices. Asked what the 
ceiling would be, when and if imposed, 
Secretary Wickard replied: 


“J don’t know what it would be. I 
think Mr. Henderson’s outfit would 
handle that. If he has a plan and wants 
to put it into effect, I would approve.” 


The Secretary added that it might be 
necessary to consider beef prices. 

Although the Secretary of Agricul- 
ture spoke of maximums on livestock, 
all indications from OPA point to the 
establishment of price ceilings on whole- 
sale pork products, probably to be fol- 
lowed by similar ceilings on beef if 
prices rise much above present levels. 

Two meetings have been held in the 


‘ Office of Price Administration on beef 


prices, one has been held on pork prices 
and another was held this weekend. 
These meetings have been attended by 
packers, producers, OPA officials and 
representatives of the U.S. D. A. 

The OPA is definitely convinced, ac- 
cording to all indications, that price 
ceilings on livestock will not be prac- 
ticable, and that ceilings on the whole- 
sale prices of product will control prices 
all down the line. It is expected that a 
date or period of days will be decided 
upon as the base period, and that prices 
during that period will be established 
as maximums for the future. 


In deciding upon the base periods 
OPA will be guided by provisions of the 
price control act, which set “bottoms” 
below which ceilings cannot be estab- 
lished on farm products (livestock in 
this case). It is possible that Decem- 
ber 15 may be chosen as the base date 
for beef price ceilings since the farm 
price of cattle on that date ($9.38) was 
advantageous to producers; the base 
period for pork prices may be around 
February 1, when the average hog price 
at Chicago was about $12.00@12.25, 
and the average farm price somewhat 
exceeded 110 per cent of parity. 

The first schedule of meat price ceil- 

ings will probably be limited to 60 days 
and will be in the nature of a trial bal- 
loon. As discussed, actual sales during 
the base period would be used in setting 
maximums on beef products, and pack- 
ers’ price lists would be used in estab- 
lishing ceilings on primal pork cuts. 
These primal cuts would be priced as 
fresh, frozen, cured, smoked, ete. 
; Many details must still be worked out, 
including prices worked back from bone- 
less beef and the effect of government 
buying on prices. 








Discussions Continue 


@ At a meeting just concluded in 
Washington between OPA officials 
and packer representatives at the De- 
partment of Agriculture, further de- 
tails of the pork ceiling plan were 
discussed and clarified. No date for 
a ceiling base period was suggested, 
nor was there any indication of a 
probable date for putting ceilings 
into effect; this would appear to de- 
pend upon the behavior of hog 
market prices. A stationary or down- 
ward trend might obviate the need 
for pork ceilings, but continued ad- 
vance in hog prices would bring 
ceilings promptly upon products, but 
not upon live hog prices. 











PENSIONS AND REGULAR PAY 


Contributions by an employer to pen- 
sion, annuity and similar plans for the 
benefit of his employes need not affect 
the employe’s regular rate of pay on 
which overtime is computed, Thomas W. 
Holland, Administrator of the Wage and 
Hour Division, U. S. Department of 
Labor, stated recently in response to 
numerous inquiries. Mr. Holland made 
the following statement: 

“It is common business practice for 
employers to provide benefits for their 
employes in the form of retirement, 
pension or other old age benefit plans, 
sickness or accident disability plans, 
medical assistance plans and death ben- 
efit plans. These plans may be operated 
through insurance companies or through 
independent trust funds. The insurance 
premiums are paid or the funds main- 
tained, as the case may be, by joint 
contributions of the employer and the 
employes. The question has been raised 
as to whether an employer’s contribu- 
tions to such plans or systems must be 
included in computations of regular 
rate of pay for purposes of overtime 
under the Fair Labor Standards Act. 

“It is our opinion that provided cer- 
tain conditions are met, the amount of 
any payment by an employer on behalf 
of his employees generally or for a 
class or classes of his employés on ac- 
count of the following types of plans 
need not be reflected in regular rate of 
pay computations: 1): Retirement, an- 
nuity, or pension plans; 2) sickness or 
accident disability plans; 3) medical and 
hospitalization plans, and 4) death ben- 
efit plans. 

“The conditions which must be met 
are: 1) The employe must not have the 
option to receive instead of the benefits 
under the plan any part of the contri- 
butions of the employer and 2) the em- 
ploye must not have the right to assign 
the benefits or to receive a cash con- 
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sideration in lieu of the benefits either 
upon termination of the plan or his 
withdrawal from it voluntarily or 
through severance of employment with 
the particular company by which he is 
employed.” 


Miller & Hart Reports 
1941 a Profitable Year 


Sales and profits of Miller & Hart, 
Inc., in the fiscal year ended November 
1, 1941, were the largest in the firm’s 
history. Net income amounted to $321,- 
769, equal after one year’s dividend re- 
quirements on the outstanding prior 
preferred and convertible preference 
stocks, to 96 cents a common share. 
Earnings in the preceding fiscal year 
were $127,935, or $2.96 a preference 
share. 

Net sales in 1941 totaled $13,879,372, 
compared with $7,594,754 in 1940, an 
increase of 82.74 per cent. 

As of November 1, 1941, the balance 
sheet showed current assets of $1,647,- 
209, including cash of $123,304, and 
current liabilities of $758,301, a ratio 
of 2.17 to 1, and indicated working capi- 
tal of $888,907. This compared with cur- 
rent assets of $926,484 and current 
liabilities of $215,650, a ratio of 4.29 
to 1 and working capital of $710,835 on 
Nov. 2, 1940. 


During 1941 39,750 shares of the $24 
par value convertible preference stock 
was acquired through exchange for 
prior preferred and common stock under 
the plan of capital readjustment which 
was approved by stockholders of Miller 
& Hart on March 11, 1941. 





OPA Ruling Clarifies 
Tire Rationing Plan 











Revised tire rationing regulations is- 
sued last week by the Office of Price 
Administration guaranteed that packers 
will be eligible to obtain tires and tubes 
for their delivery trucks (provided that 
all tire-equipped vehicles are in full use 
and that the company does not already 
possess tires in excess of the number 
needed for operation of all usable 
trucks) and that salesmen and key oper- 
ating officials may be able to obtain pas- 
senger car tires under certain condi- 
tions. 

Decision as to issuance of tire cer- 
tificates is left in the hands of local 
tire rationing boards, which will apply 
OPA regulations in the light of local 
conditions. 

The regulations make traveling sales- 
men engaged in the sale of food eligible 
for passenger car tires. However, it 
must be shown that the distribution of 
food by such salesmen is essential to 
the war effort, and that sales cannot be 
effected by other means, including mail 
and telephone, and that salesmen cannot 
use other means of transportation to 
complete transactions. 
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important Orders of 
the Week—WPB, OPA 


EVERAL recent WPB and OPA 
orders, including one on ham cans 
and another setting the March sugar 
quota, are of interest to meat packers. 
Other orders which affect the industry 
directly or indirectly are listed below: 
HAM CANS.—By amendment of its 
order M-81, WPB will permit meat 
canners to obtain and use cans for 
packing whole, shaped, halves and 
quarter hams, and picnics, if the cans, 
or all their component parts, were com- 
pletely manufactured, lithographed, cut 
or otherwise prepared for assembly on 
or before February 11, or if the cans 
were in the packer’s possession on that 
date. However, cans packed under this 
permission must be retained by the 
canner until their disposition is ordered 
by the director of industry operations. 
Canners must make certified reports to 
containers branch of WPB, within 30 
days, of the number and size of all cans 
packed under this permission. * 
SUGAR.—During March, 1942, pack- 
ers and other industrial users will be 
permitted to use 80 per cent of the 
amount of sugar they consumed during 
March, 1941, according to a _ supple- 


mentary WPB order. Sugar utilized in 
processing meats for the Army, Navy 
and FSCC is not under this quota. 
RETREADING.—OPA this week re- 
capitulated the status of the rationing 
plan for retreaded and recapped tires 


as follows: The rationing plan for re- 
treaded and recapped tires went into 
effect February 18. No retreading or 
recapping work can be delivered after 
that date and until retread certificates 
are issued by local rationing boards. 
No sales or deliveries of retreaded or 
recapped tires can be made after that 
date and until retread certificates are 
issued by local rationing board. On and 
after February 19 and until March 1, 
no camelback can be consumed in re- 
treading or recapping of a passenger 
type tire and a special provision is in- 
cluded in the plan to prevent the use 
of truck tire camelback for this purpose. 
Local boards will begin to issue re- 
tread purchase certificates on February 
23 to operators of trucks, buses, and 
other heavy vehicles on List A of the 
eligibility classifications. No retread 
certificates will be issued for passenger 
ear retreads until the production of 
passenger car camelback is authorized 
by the WPB. None has been authorized 
for February and very likely none will 
be authorized for March. No retread 
certificates for trucks on List B of the 
eligibility classifications will be issued 
until March 25. 

FERTILIZERS.—Price administrator 
Leon Henderson has forbidden the sale 
of mixed fertilizer, superphosphate and 
potash on and after February 27 at 
prices above those at which any seller 
of fertilizer at retail did business dur- 
ing the five-day period from February 
16 to 20 inclusive. This temporary reg- 
ulation has a life of 6@ days. 
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SWIFT SPONSORS MOTION PICTURE 
ADVOCATING A BALANCED DIET 


N FEBRUARY 18, Paul V. McNutt, Federal Security Administrator, 
O Surgeon General Thomas Parran of the U. S. Public Health Service, 

and M. L. Wilson, director of the nutrition division, Office of Defense 
Health and Welfare Services, along with several hundred Washington 
officials and guests, attended a preview of “Hidden Hunger” starring 
Walter Brennan. 

This 20-minute production, an official film of the national nutrition 
program, was financed by Swift & Company as a part of its contribution 
to the educational effort. The latter is an outgrowth of the nutrition confer- 
ence called by President Roosevelt in May, 1941, which brought the forma- 
tion of a national nutrition policy. 

The entertaining presentation depicts the adventures of a farmer, Link 
Squires, who tries to reform the eating habits of the nation by pointing 
out that much good food is wasted and that many persons have “hidden 
hunger” because their diets are not well balanced. Every important food 
product, including meat, receives recognition in the picture, which is being 
made available for showing in regular theaters this spring. 

Photographs on the opposite page illustrate some of the principal scenes 
in the motion picture. They are explained in the captions below. 


EMBATTLED FARMER STAGES A 
ONE-MAN NUTRITION DRIVE 


> 


1.—Relaxing after a hard day’s work, Link Squires hears a whistle. It seems to 
come from beyond a field of new-mown hay. 





2.—The strange whistler says he represents numerous organizations, composed of 
cattle, pigs, poultry, crops, fish and seafood. He says the members are complain- 
ing because half their food value is lost and most of the people are suffering 
from hidden hunger. 

3.—Link agrees with The Little Man, who says that the crops will stop growing 
in 30 days unless the situation is corrected. He slips away before Link has a chance 
to tell him there is nothing that he, a plain farmer, can do about it. 

4.—Next day, Link launches a one-man nutritional campaign which carries him 
into dining cars, restaurants and homes, and eventually into the kitchen of Mrs. 
Alberts, who has him arrested as a suspicious intruder. 

5.—The farmer tells his whole story to a dubious police lieutenant. Link’s state- 
ment that the crops may stop growing causes the court to wonder if he is insane, 
but a friendly physician comes to his defense and backs up his story of the nation’s 
inadequate nutrition and hidden hunger. 

6.—A bout to be freed, Link hears a whistle outside the station. The Little Man! 
he thinks. This is the end. Tomorrow is the day the crops are to stop growing! 


7.—The Little Man reappears in the person of a butcher, claiming he has never 
seen Link before. Link shows him that an ordinary sack will hold enough of the 
necessary foods to feed one man for a full day. 

8.—Link takes the butcher back to his farm to see if things have stopped growing. 
When a cow emerges from the corn with her new-born calf, both men are con- 
vinced that nature is still running smoothly. 

9.—Food’s on the table. Come and get it!”’ calls Link’s wife from the farmhouse. 
As they walk toward the house, Link observes that everyone must meet the hidden 

hunger threat daily through intelligent food selection and preparation. 








AUTOMOBILES.—Under a modifica- 
tion of rationing restrictions by OPA, 
corporations which purchased passenger 
cars prior to January 1, but, following 
regular custom bought directly from 
the manufacturer without down pay- 
ment, will be able to obtain their 
“frozen” cars if their purchasing rec- 
ords, or sales records of the manufac- 
turer, substantiate the date of the order. 


TIRES AND TUBES.—No one may 
bring new tires or tubes into the United 
States, either for use or resale, except 
under express authority of the OPA, 
according to a ruling issued this week. 
March tire and tube quotas, consider- 
ably larger than those for February, 
were announced this week. 


The 


TRUCKS. — Manufacturers were 
warned this week that March quotas 
for manufacture of medium and heavy 
trucks will probably be cancelled. WPB 
issued the warning in allowing truck 
makers to carry over the unused portion 
of their February quota into March. 


CHLORINATED RUBBER. — All 
stocks of chlorinated rubber, except 
those going into non-corrosive paint 
for industrial plants, electrical insula- 
tion, adhering rubber articles to metal 
and certain military uses, were frozen. 

PRIORITY FORMS.—The War Pro- 
duction Board has postponed the date 
on which PD-la and PD-3a forms must 
be used in place of forms PD-1, PD-3, 
PD-4 and PD-5 from March 2 to 15. 
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Careful Use Prolongs Service 
of Mechanical Rubber Goods 


ECHANICAL rubber goods, par- 
M ticularly rubber hose and belts 
for transmitting power, are 
used in considerable quantities in the 
meat packing industry. These articles, 
like all other rubber products, are be- 
coming scarcer and more expensive and 
may be unobtainable in the near future. 
Inability to-secure hose, rubber belts 
and some other rubber articles might 
seriously complicate packinghouse oper- 
ation. The packer can do little to in- 
crease rubber supplies and thus make 
available more of the mechanical rub- 
ber goods he uses; but he can do much 
to conserve his supplies and prolong 
their life, thus delaying the day when 
he must seek substitutes or alter his 
methods. 

Rubber hose should be treated care- 
fully and properly protected when not 
in use. Coiling it over a peg or hook in 
the wall (1) or permitting the ends of 
a hung hose to trail on the floor to be 
stepped on by workers or run over 
by trucks (2) is wasteful practice. 
Hanging a hose on a peg or hook pro- 
duces short bends and causes strains 
which may weaken both reinforcing 
fabric and rubber. The weight of a 
workman or a loaded truck imposed 
on a section of hose not in use causes 
similar damage. Hose out of service 
should be stored on a reel; ends should 
be kept off the floor. 


Reinforcing fabric is frequently weak- 
ened or broken when water faucets are 
placed close to the floor or when a 
faucet at any height points up instead 
of down (3). In both cases there will 
be an abrupt bend in the hose, resulting 
in undue tension in fabric and rubber 
at the bend point. 


Contrary to popular belief, rubber 
is not waterproof and will absorb mois- 
ture when in contact with water for 
considerable periods. This moisture can 
penetrate to the cotton reinforcing 
fabric and cause rotting and premature 
weakening. The water is automatically 
drained from a hose when the latter 
is stored on a reel. A hose should not, 


-" 








of course, be permitted to lie in pools 
of water or remain on a wet floor when 
not in use. 


Since it is impossible to keep packing- 
house hose from contact with oils and 
greases which soften and deteriorate 
rubber, these materials should be 
washed off when clean-up has been com- 
pleted. Sun is an enemy of rubber, 
Storage reel should be located where 
sunlight will not fall on it. 


Things to Avoid 


If the above precautions are observed, 
clean-up hose will last longer. How- 
ever, the packer should also teach his 
employes the proper care and use of 
hose. He should instruct them, particu- 
larly, not to drag hose over rough sur- 
faces or sharp edges (4), to see that 
all kinks are straightened out before 
the water is turned on and not to shut 
off the water from the outlet by kink- 
ing (5). 

Rough surfaces and sharp edges wear 
and cut rubber. Kinking under pressure 
may increase working pressure suffi- 
ciently to weaken or rupture reinforcing 
fabric and rubber. If a hose must be 
subjected to high pressure in regular 
service, constant extended use should 
be avoided and periodic use for short 
periods resorted to. Whenever possible, 
it is advisable not to use water pres- 
sures higher than recommended by the 
manufacturer. 


CONTAINER SURVEY 


At the request of the War Produc- 
tion Board the Department of Com- 
merce has undertaken a comprehensive 
survey of container manufacture and 
use, according to a joint announcement 
by the department and the board. The 
survey was requested because a short- 
age of materials is causing serious 
problems in the packaging and shipment 
of commodities. It is designed to pro- 
vide a complete picture of the situation 
for the information and guidance of 
the War Production Board, other in- 
terested government agencies, the con- 
tainer industries and the public. 

The survey will cover metal, glass, 
plastic and paper containers, closures 
(caps, etc.), shipping cartons, wooden 
barrels, steel drums, wooden boxes, 
collapsible tubes and other containers 
in common use. Inquiries will be sent 
to some 3,000 container manufacturers 
in order to obtain necessary information 
on packaging uses, raw materials, .pro- 
ductive capacity and other important 
factors, as well as on products for which 
different types of containers are used 
and other pertinent facts. Information 
obtained in the survey will be used as 
the basis for deciding container policies. 
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Put an end to summer complaints 
in your LARD! 


FOOD HELPS 
WIN THE WAR 
* 


LARD ISA 
VITAL FOOD 


UMMER COMPLAINTS! Separation, 
runniness, crumbling and streakiness mean 
lard has to be sold at sub-standard prices. 
More red figures for the lard department. 


Don’t let your lard profits melt in hot 
weather. The Votator process will remove 
this and many other headaches from your 
lard operation. 





Note some of Votator’s important advantages 
listed at the right. Be sure to get all the 
facts and figures why Votator is a necessity 
in summer time—and a money-maker the 
year round. 


Write today for free booklet, “Improving Lard.” 


THE GIRDLER CORPORATION 


Votator Division 


LOUISVILLE, KY. 


VOTATOR 


Continuous, Closed Lard-Making System 












Capacity of Senior 
Model Votator _ illus- 
trated is 9,000 to 11,000 
Ibs. of lard per hour. 
Junior model available 
for smaller plants. 















THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 
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MEAT LOAF SALES 
START THER cLIMs ©, 





| 
| 
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This favorite of all spring and summer specialties with its 

sharply increasing demand from early April to late October 

demands your immediate attention! Make sure your 

product is entered in the profit-class by selecting the right 

seasoning for your product and your trade. Let the Fearn 

Laboratories help you capture this rich market. Act now! 
: Fearn Lahoratorics. Ine. 


UALITY ¢ - o. oe 
% E Manufacturers of Fine Food Specialties 


| 
701-707 N. Western Ave Chicago. Ill 





FLASHES ON SUPPLIERS 


WM. J. STANGE CO.—Aladar Fonyo, 
for seven years chief chemist of the 
William J. Stange 
Co., Chicago manu- 
facturers of C.0.S. 
seasonings, spe- 
cialty products and 
product ingredients 
for meat packers 
and sausage manu- 
facturers, has been 
elected vice presi- 
dent of the concern. 

The appointment 

was revealed in a 

joint announce- 

ment by William B. 

Durling, president, 

and Frank M. A. FONYO 
Hartigan, secre- 

tary-treasurer. Stange officials feel no 
small part of the firm’s growth has been 
due to practical accomplishments of Mr, 
Fonyo, a nationally recognized chemist, 
scientist and bacteriologist. Last year 
nearly a million dollars’ worth of C. 0. S, 
seasonings, an exclusive Stange product 
perfected under Mr. Fonyo’s direction, 
were sold. It is in recognition of Mr. 
Fonyo’s distinctive service to the organ- 
ization and its customers that the ex- 
ecutive appointment has been made. 


FRICK CO.—The Frick Co., Waynes- 
boro, Pa., announces that D. Norris 
Benedict has been elected president of 
the organization to succeed the late 
Ezra Frick. Mr. Benedict is also gen- 
eral manager of the company, and has 
been with the organization since 1902. 


CAINCO, INC.—M. H. Cain an- 
nounces the establishment of the firm of 
Cainco, Inc., 207 E. 26th st., Chicago, 
which will manufacture seasonings for 
all types of sausage and meat products 
and serve as a dealer in various kinds of 
sausage manufacturers’ supplies and 
specialties. Mr. Cain is president. 


CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. for the fiscal year ended December 
27, 1941, aggregated $302,765,745, an 
increase of 17 per cent over sales in 
1940, according to the annual report of 
the organization. Net income for fiscal 
1941 was $4,970,102, or $2.71 per share 
after preferred dividends, compared to 
$2.51 per share during the preceding 
year. The increase of 20c per share 
was effected despite material increases 
in operating expenses, including wages, 
taxes and similar unavoidable costs. 

Jewel Tea Co., Barrington, IIl., re- 
ports sales of $41,702,980 for the fiscal 
year ended January 3, compared to 
$29,231,608 in the preceding year. Net 
profit declined slightly from $1,576,994 
in 1940 to $1,518,871 during the past 
fiscal year. Taxes rose from $1,440,169 
in fiscal 1940 to $2,430,380 last year. 
The company estimated that its delivery 
equipment can be kept in “substantially 
complete” operation for at least 30 
months without new cars or tires. 
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Henry DuPlan Retires 











The retirement of Henry B. DuPlan, 
sr., veteran steer buyer for Wilson & 
Co., was announced late this week by 
Thos. E. Wilson, president of the com- 
pany. Mr. DuPlan’s retirement climaxes 
56 years of livestock buying. His first 
cattle buying came before the turn of 
the century, when he bought for and 
managed the Pittsburgh Provision Co. 

Mr. DuPlan went to the Chicago 
yards in 1901 and joined the old S. & S. 
firm in 1903, remaining with the organ- 
ization when it became Wilson & Co. 
His long term of working years included 
more than 20 years as head buyer for 
Wilson. He and Mrs. DuPlan are plan- 
ning to move to their Indiana farm, 
where he has successfully maintained 
a herd of purebred Shorthorn cattle for 
a number of years. 


You Can’t Take Them with 
You, Ham Thieves Find Out 


Four young men, three of them com- 
pany employes, who allegedly had 
worked out what they thought was a 
foolproof system of stealing canned 
boneless hams from the plant of the 
Hygrade Food Products Corp., Buffalo, 
N. Y., were arrested recently after 
three had been taken into custody in 
an automobile near the plant. The car 
contained 72 hams, valued at approxi- 
mately $400. Police also arrested a 
tavern operator on a charge of receiv- 
ing stolen goods. 

Detectives investigating thefts of 
large quantities of the canned hams 
during the past few months reported 
that stolen hams were carried to the 
roof of the building during working 
hours and tossed to the ground at the 
rear. At night, they were loaded into 
an auto and taken away. Police, in- 
formed of the system, made a “plant” 
near the building and arrested the al- 
leged thieves. 


Fire Causes Heavy Damage 


at Miami, Oklahoma Plant 


The damage done by a fire which 
swept the plant of the Banfield Bros. 
Packing Co., Miami, Okla., on February 
20 has been estimated at between $125,- 


000 and $150,000. Homer Sutton, plant 
manager, estimated the loss in product 


at $30,000. About 60,000 Ibs. of meat 
Mm process, in addition to fresh meat, 
was lost in the blaze. Insurance cov- 
ered losses to the full amount permitted 
by underwriters. 

At Tulsa, R. K. Banfield, company 
president, said that the plant would 
probably be rebuilt. Meanwhile, Kansas 


business handled by the plant will be 
taken over by the company’s unit at 
Salina, and Oklahoma business by the 


Tulsa plant. The destructive fire origi-— 


nated in a smokehouse of the brick 
structure. According to Mr. Sutton, 
overheating was a likely cause of the 
destructive blaze. 

Fire, starting from an oil stove in 
the office of the Mid-South Packing Co., 
Tupelo, Miss., on February 15 spread 
through nearly half the structure and 
caused damage estimated at approxi- 
mately $15,000 by Walter Spicer, one 
of the owners of the firm. The office of 
the firm was totally destroyed and the 
sausage room and its equipment burned. 


Lard in Champion Pie 

Seventeen - year-old Mary Elizabeth 
Lush, who emerged triumphant this 
week over contestants from eight other 
states to carry off top honors in the 
national cherry pie baking contest at 
Chicago, is a booster for lard. Her win- 
ning recipe calls for % cup of lard in 
the crust, with extra lard added while 
the dough is in preparation. Miss Lush’s 
pie attracted considerable attention be- 
cause it was made with honey instead 
of sugar. The attractive Iowa miss 
baked 54 pies before she came to Chi- 
cago to compete in the contest. 





Personalities and Fivents 
Of the Week 


Taylor Provision Co., Trenton, N. J., 
on Washington’s birthday reopened its 
Colonial Inn on the famous boardwalk 
at Atlantic City, which serves as an 
exhibit for its Taylor pork roll. Opened 
a year ago, the inn is colonial in at- 
mosphere, with walls of natural knotted 
pine, fir timbered ceiling and willow 
benches before the fireplace. Attendants 
are dressed in Colonial garb. 


Esmonde H. Habbersett, sr., founder 
of the meat packing firm of Habbersett 
Bros., Philadelphia, died on February 
22 at his home in Media, Pa., at the age 
of 89. He founded the meat firm 68 
years ago. Two of his sons and two 
grandsons are now associated with the 
firm. 


John J. Felin & Co., Inc., Philadelphia 
pork packing firm, on February 20 de- 
clared the usual quarterly preferred 
dividend of $1.75 per share, payable 
March 2 to shareholders of record Feb- 
ruary 4. 





Forest H. Sims, who has been em- 
ployed at the S, St. Joseph, Mo., plant 
of Armour and Company since April, 
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PACKER BOOTH 
AT TEXAS SHOW 


Display staged by the 
Houston Packing Co. at 
the recent Houston Fat 
Stock Show sung the 
praises of America, 
“the land where a man 
can still buy a good 
steak.” The display 
stressed the company’s 
government inspection 
and featured a “‘hit-the- 
bull’s-eye” game, with 
straight-throwing dart 
throwers rewarded with 
U. S. defense savings 
stamps. “Uncle Sam 
gives his men the best. 
He gives them nothing 
but government in- 
spected meats,” read a 
statement in the dis- 
play. A display by the 
Dixon Packing Co. em- 
phasized the health 
value of meat: “Texans, 
you should naturally be 
the healthiest humans 
on earth, because Texas 
produces more and finer 
meat than any other 
place on earth.” 
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1936, is being transferred to the lab- 
oratory of the company’s plant at S. 
Omaha. He received a gift of luggage 
from members of the Armour Men’s 
Social club. 

A paper dealing with the funda- 
mentals of quick freezing and flash 
freezing of foods will be presented be- 
fore one of the sessions of the spring 
meeting of the American Society of 
Mechanical Engineers, to be held March 
23 to 25 at Houston, Tex. The paper 
was prepared by W. R. Woolrich and 
Luis H. Bartlett. 

The Los Angeles city council was re- 
cently requested by the Kosher Butch- 
ers’ Association to adopt legislation 
protecting legitimate kosher meat 
dealers against certain producers and 
distributors who were falsely repre- 
senting meats as kosher. The matter 
was referred to the city attorney to de- 
termine the council’s jurisdiction. 

Walter Luer, vice president of Luer 
Packing Co., Los Angeles, and Otto 
Eschenbrenner, production manager, 
have been on a business trip to points 
in the East and Middle West. 

Oscar Rudnick, president; Kern Val- 
ley Packing Co., has launched a $50,000 
improvement and enlargement program 
at the company’s Bakersfield, Calif., 
plant. The project involves installation 
of new processing equipment and a 
large new cooler. 

E. J. Whitlock, vice president of 
American Colloid Corp., New York, ad- 
dressed the National Association of 
Practical Refrigerating Engineers at 
Los Angeles recently. He discussed 
chemistry in relation to colloids and 
their application to condenser water and 
cooling tower treatment as employed 
in meat plants and other industrial 
establishments. : 

Earl S. Haines, executive secretary 
of the Institute of Shortening Mfrs., 
Norris bldg., Atlanta, Ga., has trans- 
ferred his headquarters to 927 15th st., 
N. W., Washington, D. C. 

Effective February 20, the New York 
office of the Hunter Packing Co., E. St. 
Louis, Ill., was moved to 408 W. 14th 
st., New York City. Paul Davis, man- 
ager, will be glad to receive visitors at 
his new headquarters. 

S. B. Chosky, manager, Keystone 
Provision Co., Pittsburgh, Pa., reports 
a 20 per cent over-all business improve- 
ment in 1942 over the preceding year, 
with smoked meats and puddings as 
special favorites. 

Hughes-Curry Packing Co., Anderson, 
Ind., has cut regular deliveries of meat 
to one daily except on Friday, when two 
deliveries will be made. There will be 
no special deliveries, but the plant will 
be open Sunday nights for dealers whose 
supplies have become depleted. 

J. Sable, president, Pitt Provision Co., 
Pittsburgh, Pa., reports the projected 
remodeling of the entrance to his firm 
with glass bricks. A modern note will be 
provided by the change. 

Edmund Hermann, employed in Ar- 
mour and Company’s provision depart- 
ment, Chicago, reported for duty with 
the Marines on Monday of this week. 


Page 20 


New Plant for Pensacola 


Construction work has been started 
on a modern meat packing plant at 
Pensacola, Fla., at which custom slaugh- 
tering will be handled, Raymond J. Ten- 
nant, an official of the Florida Sausage 
Co., announced recently. According to 
Mr. Tennant, the unit will be in the 
form of an addition to the existing 
plant, which will be improved by the 
addition of new equipment. The build- 
ing housing the abattoir will measure 
100 by 60 ft. 

“This is a most important institution 
to the public’s health,” declared the city 
manager concerning approval of the 
new plant, “inasmuch as with co-opera- 
tion of the city council and the health 
department, the quality of meats sold 
to the public can be controlled.” 





Tovrea Packing Co., large Phoenix, 
Ariz., meat packing concern, on Febru- 
ary 14 opened its new plant at Tucson, 
with radio person- 
alities acting as 
hostesses. The mod- 
ern unit, located at 
N. 6th ave. and E. 
Pennington st., was 
completed at a cost 
of $80,000. At a 
preliminary show- 
ing of the plant 
on February 13, a 
group of hotel and 
restaurant men, 
home economists 
and dieticians were 
guests of the com- 
pany. 

Sale of the 
Grande Ronde Meat Co., La Grande, 
Wash., by F. A. Epling to Dual Eldridge 
and his brother, John Eldridge of Sand- 
point, Idaho, was announced recently. 
Mr. Epling is retiring from the whole- 
sale meat business, in which he has been 
engaged since 1923. 


Geo. W. Martin, Chicago manager of 
John Morrell & Co., is spending a couple 
of weeks in West Palm Beach, Fla. 

Dan Grossman, proprietor of the Mid- 
west Packing Co., filed a bankruptcy 
petition in U. S. district court at Madi- 
son, Wis., on February 19, asking per- 
mission to arrange for settlement of 
creditors’ claims. The petition listed 
liabilities of $6,098 and assets of $2,118. 

The heaviest hog to be brought to the 
Milwaukee stock yards in a number of 
years—a 1,030-lb. Poland China stag— 
was bought recently by the Plankinton 
Packing Co. for $96. 

Henry Schwartz, 38, assistant sales 
manager of Abraham Bros. Packing Co., 
Memphis, Tenn., died on February 23 
in a local hospital. Illness forced his 
retirement over a year ago. Mr. 
Schwartz had been a resident of Mem- 
phis for 12 years. Burial was in Baron 
Hirsch cemetery. 

Through the Federal Surplus Market- 
ing Association, the Pennsylvania de- 
partment of public assistance distrib- 
uted $150,436 worth of lard, $64,993 
worth of hams and $47,345 worth of 


P. A. TOVREA 


The 


dry salt pork to relief recipients in the 
state during 1941. 

Geo. A. Hormel, founder and chairman 
of the board of Geo. A. Hormel & Co, 
Austin, Minn., and Mrs. Hormel ob. 
served their golden wedding anniversary 
this week. 

Opening of a sausage manufacturing 
department to serve the company’s 
trade within a 70-mile radius of Utica, 
N. Y., was announced on February 18 
by C. L. Francis, manager of the Utieg 
branch of Armour and Company. New 
equipment and personnel for making 
fresh and smoked sausage are housed 
in a two-story brick building adjoining 
the Armour branch there. The Armour 
staff at Utica now numbers 40 employes, 

Wage increases of 5c per hour, re- 
troactive to August 18, have been 
granted 125 employes of ten packing 
firms which are members of the Mil- 
waukee Small Packers’ Assn. under an 
arbitration award. Under terms of a 
collective bargaining agreement, the 
small packers were originally to have 
joined with several of the larger meat 
packing firms in granting the increase, 

Miss Frances Daly, 52, head of the 
stenographic force at the general office 
of Armour and Company, Chicago, who 
had been affiliated with the company 
since 1909, passed away last week. Serv- 
ices were held in the chapel at 8400 
S. Ashland ave. 


Officials of the Kansas City plant of 
Swift & Company announced last week 
that all employes had arranged to pur- 
chase defense bonds on a payroll deduc- 
tion basis. According to E. W. Phelps, 
manager, some of the employes are 
buying a $25 defense bond each week. 


W. C. Vereen, 82, pioneer business 
operator and organizer in 1914 of the 
Moultrie Packing Co., Moultrie, Ga., 
which was later sold to another or- 
ganization, died on February 16 in 
Moultrie. 

S. F. Cahill, manager of the Little 
Rock, Ark., branch of Swift & Company, 
will retire in March after serving the 
organization for 41 years. His suc- 
cessor at Little Rock will be L. P. 
Walters, who is being transferred from 
Jackson, Miss. 

An inventory of the estate of the late 
Edward A. Cudahy, sr., founder and 
head of the Cudahy Packing Co., was 
filed this week in Chicago and admitted 
to probate. The estate, valued at approx- 
imately $1,000,000, consists mainly of 
packing company shares. Under terms 
of Mr. Cudahy’s will, the bulk of the 
estate is left equally to a son and four 
daughters. 

Herbert H. Pohl, well known in the 
casings trade in the Middle West, is 
now connected with the Chicago re- 
gional office of the Office of Price Ad- 
ministration as an inspector. The office 
is in the Civic Opera bldg. 

Harvey L. Frazier, 59, who was chief 
hog inspector for the Sioux City, Ia., 
livestock exchange prior to a long ill- 
ness, died recently in that city. 

C. A. Dwyer, beef department, Wilson 
& Co., Chicago, was a visitor to New 
York last. week. 
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Purchases of food products by the 
Surplus Marketing Administration 
from March 15, 1941, through Jan- 
uary 31, 1942, totaled over 1 billion 
lbs., with a cumulative f.o.b. cost of 
better than 233 million dollars. Bulk 
of the purchases have gone for the 
account of the lend-lease program. 

The largest tonnage has been in 
lard at 393,450,468 lbs., with a cumu- 
lative f.o.b. cost of $42,320,417. The 


January 
Commodity quantity 
>; ) cts 
wer ane PP ee ee 67,241,064 Ibs. 
Pork meat products: 
Canned eeeeeceee. 40,334,848 Ibs. 
er re 32,055,661 Ibs. 
CE civ stseccancvane ~ geegem 
CRIED osc - soccer vceasd 278,182 bundles 
ee BOE cccccccssvinnt §  lptenes 
2. Peer re 81,000 pieces 
eek WHERE sc iciecesivicsse . Manse 
Canned chicken ......... 712,200 Ibs. 
Canned turkey .......... 84,500 Ibs. 


Frozen beef carcasses.... ...... 
Frozen lamb carcasses... . - via 
Frozen veal carcasses..... ...... 
Fadia mens Beek... wes cee cecees 
Canned ration ......cs000  seeces 





SMA FOOD PURCHASES TOP BILLION POUNDS 


January Cumulative 
f.o.b. Cumulative f.o.b. 
cost quantity cost 
$ 8,409,239 393,450,468 Ibs. $ 42,320,417 
7,116,573 305,356,384 Ibs. 101,916,400 
5,256,625 274,661,511 Ibs. 50,211,735 
cuore 425,000 Ibs. 131,228 
380,781 2,044,701 bundles 2,340,968 
aaa 11,000 lbs. 4,235 
11,315 381,450 pieces 51,574 
a iotaks 11,460 Ibs. 2,399 
832,260 5,640,604 Ibs. 6,537,277 
89,988 1,275,020 Ibs. 1,400,475 
ree 591,300 Ibs. 114,023 
naiee 27,000 Ibs. 5,245 
parece ett 80,000 Ibs. 16,280 
ieee 80,000 Ibs. 9,905 
sah eet 3,449,976 Ibs. 582,680 


greatest money investment has been 
for canned pork at $101,916,400, 
which was paid for 305,356,384 Ibs. 
The 274,661,511 lbs. of cured pork 
bought cost $50,211,735. 

Not included in the total tonnage 
and money invested were 2,044,701 
bundles of pork casings with a value 
of $2,340,968 and 381,450 pieces of 
beef bungs with a cumulative cost of 
$51,574. 








INEFFICIENT CATCH BASINS 


The meat plant catch basin, as usu- 
ally constructed and operated, has little 
to commend it. The device is a source 
of annoyance to the orderly packer, and 
should be condemned because it is in- 
efficient and wasteful. With packers en- 
gaged in an all-out effort to keep fatty 
acids low and increase glycerine output 
for war purposes, the catch basin de- 
serves special attention at this time. 

In a midwestern plant where the con- 
ventional type of catch basin has been 
well operated, it has been determined by 
careful tests that at least 1 lb. of grease 
per hog slaughtered is lost. Inasmuch 
as this plant slaughters an average of 
20,000 to 22,000 hogs per week, grease 
worth $100 or more each week, or more 
than $5,000 per year, is being wasted 
to the sewer. This is equivalent to in- 
terest at 5 per cent on an investment of 
$100,000. 

Viewed from this angle and assuming 
that this packer’s findings of 1 lb. of 
grease per hog lost through the conven- 
tional type catch basin are correct and 
typical of that in other plants, there 
is an incentive for industry thought, 
study and effort to improve plant sew- 
age handling and grease recovery meth- 
ods. 


It is relatively simple for the packer 
to determine, or have determined, the 
amount of grease he is losing per day 
from his catch basin. Having this in- 
formation, he can calculate how much 
investment he would be justified in mak- 
Ing to recover more grease from his 
plant sewage. Any improvements in 
sanitary and working conditions that 
would result from better catch basins 
would, of course, be a clear gain. 

Before making any tests on the dis- 
charge from his catch basin, the packer 
Should determine whether he is need- 
lessly permitting fat, gut pieces, meat 
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scraps, etc., to get into the plant sew- 
age. Well screened floor drains and 
departmental catch basins should be 
standard equipment in every plant, and 
the clean-up gang should not be per- 
mitted to send to the sewer scraps and 
waste suitable for the melter. It is less 
costly to keep grease out of the sewer 
than to recover it after it has arrived 
in the catch basin. 


CANADA SHORT OF BACON 


MONTREAL.—Despite wartime cur- 
tailment of domestic consumption of ba- 
con, which is likely to continue until 
next fall, the present rate of hog pro- 
duction in Canada is likely to find the 
Dominion failing 85,000,000 Ibs. short of 
bacon for export to the United King- 
dom, L. W. Pearsall, chairman of the 
Dominion Bacon Board, told the Ontario 
Swine Breeders’ association at its an- 
nual banquet. 


Canada’s present objective is the de- 
livery of 600,000,000 Ibs. of bacon to 
Britain by next October. Canadians last 
year probably did without 75,000,000 lbs. 
of bacon to aid Britain, Mr. Pearsall 
said. The Pacific war, he stated, may re- 
sult in enormous food demands being 
made upon Canada, if the Japanese en- 
danger the large supplies of cheese, 
mutton and lamb from Australia for 
Britain. Canada may be asked to substi- 
tute fresh pork to replace these foods. 

Mr. Pearsall pointed out that the 
farm labor problem in Canada is acute. 
Hog production in western Canada is 
expected to increase this year but a de- 
crease is feared in Ontario. “The meat 
supply situation may become critical,” 
the speaker warned, “with cattle mov- 
ing to the United States in very large 
quantities because of price increases 
there.” 
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KORRECT-KUTTING 


MANUFACTURING COMPANY 
Glen Ellyn - Illinois 
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0-K 
KNIVES 


and Reversible Angle Hole 


PLATES 
for 30 years... 


have given satisfactory service 
















and have been improved from 
time to time up to their present 
perfection. 

Our Knives and Plates cannot be 
excelled and our prices are 
lower. lf you are not using O.K. 
Knives and Plates now, try them 
at our risk. Trial order will cost 
you nothing... if not satisfactory, 
return at our expense. 









York Machinery Deserves 


YORK OIL 


Today, it’s more important than ever before to take the 
best possible care of your fine, sturdy, precision-built York 
refrigeration and air conditioning equipment. 
That means YORK OIL .. . of course! And here’s why: 
York processing begins with the highest grade oils that can 
be bought, oil that you might consider satisfactory for re- 
frigeration use. But York subjects this oil to the Selective 
Refining Process ... the Plus Process . . . that removes min- 
ute particles of carbon, dirt carbon, moisture and other ob- 
jectionable impurities and adapts it specifically to the lubri- 
cation of refrigeration and air conditioning equipment. Every 
run is tested to make sure it is up to proper standards. 
Here’s a special oil for a special job. And it comes to you 
at a special price when you take advan- 
tage of the “Buyer's Benefit Discount 
Certificate.” Ask the York Branch or Dis- 
tributor nearest you. York Ice Machinery 


Corporation, York, Pennsylvania. 


YORK REFRIGERATION AND 


AIR CONDITIONING 


@ Year-in and year-out, UNITED’S 
Corkboard Insulation maintains peak 
performanceinthousandsofinstallations. 
The natural qualities of Cork providing a 
superior insulation, plus advanced meth- 
ods of manufacture have established for 
UNITED’S an enduring Performance 
Record with a minimum of maintenance 
on all installations, under all conditions. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


“Headquarters for Mechanical Cooling since 1885” | atony, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, lil. 


Boston, Mass. Hartford, Conn. 
a Buffalo, N. Y. Indianapolis, ind. New York, N.Y: St. Louis, Mo. 


os ’ pa Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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GOOD REFRIGERATION IN THE 
SAUSAGE STORAGE COOLER 


have considerably simplified the 

task of maintaining products in 
first class condition in the sausage stor- 
age cooler. Modern air diffusers of 
proper size and type, installed in suf- 
ficient numbers in the duct system lead- 
ing from the unit cooler, will maintain 
uniform air motion and uniform temper- 
atures in all portions of a room, elimi- 
nate drafts on products, and reduce 
shrinkage and fading. Sterilizing lamps, 
by killing air-borne bacteria and mold 
spores, enable the packer to maintain 
more desirable conditions in the cooler 
and send out products which “stand up” 
better in the retail store. 

Although air diffusers and sterilizing 
lamps are exceedingly useful devices 
and render excellent service in the sau- 
sage storage cooler, they will not com- 
pensate for inadequate refrigerating fa- 
cilities or overcome the results of in- 
expert refrigeration system operation. 
These devices are worth many times 
their cost under any conditions. How- 
ever, they function most. efficiently and 
give the best service when they are 
parts of a well planned refrigerating 
and air conditioning system. The first 
necessity for the packer who wishes to 
obtain best results in his sausage stor- 
age cooler is adequate refrigeration, 
supplied by an expertly conceived and 
efficiently operated refrigerating sys- 
tem. 


AiR diffusers and ultra-violet lamps 


Optimum Conditions 


Experience indicates that a tempera- 
ture of 40 to 50 degs. F., depending on 
the season, and a relative humidity of 
close to 85 per cent are most suitable for 
the sausage storage cooler. In general, 
it will be found more satisfactory to 
maintain a higher temperature in the 
room during summer months than dur- 
ing the colder portions of the year. The 
reason for this is that with the higher 
temperature and moisture conditions 
prevailing outside during the summer, 
there is much less tendency for a product 
from a higher temperature cooler to 
sweat during transportation from plant 
to retailer. 

On the other hand, the lower room 
temperature in winter is more satisfac- 
tory because when the temperature of 
any product containing water, particu- 
larly sausage, is reduced there is a cor- 
responding moisture loss and wrinkling 
of the casing. Moisture loss detracts 
from the good appearance of the prod- 
uct and adds to selling difficulties. 

If shrinkage were the only factor to 
be considered, it would be advisable to 
maintain the relative humidity in the 
Sausage storage cooler higher than 85 
per cent. However, when a higher hu- 
midity prevails in the room there is 
danger that the salt in the product will 
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attract the moisture in the air, causing 
the product to become wet and lose its 
good appearance, providing a suitable 
medium for the growth of mold and 
slime. 

That air conditioning in the sausage 
storage cooler, by cutting shrinkage, 
saves enough to pay quickly for the 
installation of modern equipment and 
appliances has been demonstrated in 
numerous meat packing and sausage 
manufacturing plants. 


Typical Shrinkage Savings 


In a Chicago plant, for example, 
frankfurters placed in a modern air- 
conditioned cooler at 11:50 o’clock one 
morning and weighed at 9:50 the follow- 
ing morning had decreased in weight 
only three-tenths of 1 per cent. An 
equal quantity of liver sausage lost 
four-tenths of 1 per cent of its original 
weight during the same period, and 
400 lbs. of bologna lost only one-fourth 
of 1 per cent in weight. 


This cooler is about 45 ft. long, 25 ft. 
wide and 12 ft. high and has a flat ceil- 
ing. There is, therefore, no obstruction 
to air flow. The room is conditioned with 
a unit cooler installed in the center of 
the area and equipped with air outlets 
designed to maintain adequate air circu- 
lation and consequently a uniform tem- 
perature. 


In smaller meat packing and sausage 
manufacturing plants, where sausage is 
wrapped, packaged and packed in the 
sausage storage cooler, it will be found 
advantageous to perform these opera- 





tions in a section segregated from the 
remainder of the cooler. If permanent 
partial partitions cannot be constructed, 
the packing section may be enclosed 
with curtains of canvas or other mate- 
rial extending from the ceiling to within 
a foot or two of the floor. 

The purpose of a partial partition or 
curtains is to prevent circulation of air 
from that portion of the room in which 
packing is done to the hanging section 
and consequent deposition of the mois- 
ture in this air—the result of breathing 
of employes and opening of doors—on 
the hanging product. 

Sausage is not ordinarily removed 
from the sausage storage cooler to the 
shipping room for wrapping and pack- 
ing. If for any reason this is required, 
the assembling and shipping room 
should be air conditioned; otherwise, 
there will be condensation of moisture 
on the products and conditions suitable 
for the growth of molds and slimes will 
be created. 


In the shipping room, where products 
ordinarily remain for only a short time, 
dew point temperature of the air is the 
important condition to be regulated. 
This should be maintained below the 
temperature of the coldest unprotected 
product brought into the room. 


PORK OFF STAMP PLAN LIST 


Pork has been removed from the list 
of stamp plan foods for March because 
prices have advanced sharply during 
the past few weeks, according to a De- 
partment of Agriculture report. For 
some months pork has been one of the 
foods available for purchase with blue 
stamps by families participating in the 
stamp program for distribution of sur- 
plus food products to eligible relief re- 
cipients throughout the United States. 


COSTLY PRODUCT DESERVES ADEQUATE PROTECTION 


Ultra-violet lamps (above, left), combined with proper temperature, humidity and air 
diffusion, insure good results in the sausage storage cooler. 
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Equipment Firm Has 
Course for Employes 


ITH the aim of improving serv- 
ice to meat packers and related 
manufacturers, The Globe Co., Chicago, 
manufacturers of packinghouse machin- 
ery and equipment, has started a series 
of class study sessions for employes of 
the concern. The school was organized 
by Globe president Charles E. Gambill. 
While members of the Globe sales, 
executive and engineering staffs are 
fully familiar with processing and me- 
chanical operations of the meat indus- 
try, Mr. Gambill felt that some of the 
plant foremen and office assistants could 
render a distinctly better service to 
Globe customers if they had more ex- 
tensive knowledge of packinghouse pro- 
cedures and how Globe equipment could 
be used to improve processing results 
obtained by packers. 

Reaction to the study opportunity has 
been exceptional throughout the entire 
organization. Approximately 30 key 
employes attend the class sessions, held 
every Thursday evening in the plant. 
Each session features lectures on 
timely, practical subjects by prominent 
men in the packing industry and in the 
Globe organization. Ten weeks will be 
devoted to study of pork packing opera- 
tions. 


Plans for the course were worked out 
by Globe chief engineer Frank Bilek, 
who had 14 years’ experience with lead- 
ing meat packing concerns before his 
association with Globe. The work con- 
sists of reading recognized text books 
of the respective operations and answer- 
ing questions on the study material as- 
signed each week. Answers are sub- 
mitted for comment and criticism by the 
instructor. Students who receive a 


PACKER MAKES 
GOOD TEACHER 


“Practical Hog Killing 
Operations” was the 
subject of a lecture by 
P. C. Petersen, superin-. 
tendent of C. A. Burn. 
ette & Co., Chicago 
packers, at the first 
meeting of The Globe 
Co. school for em. 
ployes. Congratulating 
Mr. Petersen (left) on 
the completion of his 
lecture is Charles §, 
Gambill, Globe presi. 
dent. Following Mr, 
Petersen’s talk, an open 
discussion was held, 
during which members 
of the class were given a 
great deal of valuable 
related information. 


grade of 75 or better and attend at least 
eight meetings of the course will be 
repaid by the firm for its cost. Regular 
classes have been held now for a period 
of several weeks. 

Other executives of the Globe Co. in- 
clude Russell L. Gambill, vice president 
in charge of sales, Oscar Biedermann, 
vice president in charge of manufactur- 
ing, and Charles H. Dodge, chairman of 
the board. 





Highest Quality Atmospheric Rendering 


Without the use of injected steam, high pres- 
sure, or extreme heat, the STANDARD Atmospheric 
Cooker produces the very highest quality tallow 


and cracklings. 


Long experience in building this 


efficient machine has brought many enthusiastic 


acXotoaalaatevalet-hatelats 


where. 


STANDARD STEEL CORPORATIO 


from satisfied renderers every- 


Send for Bulletin No. 600 


5001 S. BOYLE AVE. 
) Ko}-ie 0, fe) 38 3) 





TOM TUFEDGE SAYS: 


We've got the goods, the price is right; 
We'll ship your order, day or night! 


SAVE MONE 


FOR PACKING PLANT COLD STORAGE 


IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 


WITH NIAGARA 
EQUIPMENT 


Niagara “No Frost” is an improved, cost-saving 
method of preventing ice formation on cooler coils 
—saves loss of time—no defrosting—no corrosion 
hazard—avoids maintenance troubles and saves 
25% in size and capacity of cooling equipment. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren St. 


a 


BEEF CLOTHING 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 
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UNIFORMITY 
COUNTS... 


TAKE THE GUESSWORK 
OUT OF SEASONING 
WITH Cream of Spice 











Put C.O.S. to work taking the costly guesswork out of your 
seasoning operation and watch your sausage, meat loaves and 
specialties jump to new profit levels. Stange's Cream of Spice 
Seasonings give your productscomplete uniformity of appeal and 
appetizing goodness. Ask the Stange Chef for full particulars. 


WM. J. STANGE COMPANY 
2534-2540 MONROE STREET * CHICAGO, ILLINOIS 
Western Branches: 923 E. Third St, Los Angeles; 1250 Sansome St, San Francisce 














ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co, Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd. Toronto, Ont. 








2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 

Builders of Dependable Machinery Since 1834 


Stedman's. rounnry & MACHINE WoRKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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On naval vessels keeping the sea lanes open 
—on cargo vessels carrying perishable foods 
to our allies—Jamison-Built Cold Storage 
Doors are being in- 


stalled for Uncle Sam. You can't buy 


EXPERIENCE, 


For the food conservation but JAMISON 
builds it into 


essential to America’s war EVERY 
effort, your plant needs DOOR 
Jamison-Built Doors. 


Check every door in your 
plant, compare its perfor- 
mance with the best—at 
no extra cost. 


Consult nearest branch or 


address 


JAMISON 
COLD STORAGE DOOR CO. 


e 
Jamison, Stevenson 
and Victor Doors 


HAGERSTOWN, MARYLAND 


id JAMISON-BUILT 


AMISON- 


1 UN & al od oF Gf oe oy -y -V ce ae ok okey - B+ 








TRADE MARK 


THE QUALITY TRADE MARK 


Ba 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
=C-D SUPERIOR KNIVES = 


Es B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach % 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Methods of Clothing 


Beef Show Progress 


By CLARENCE FISHEL 
Cleveland Cotton Products Co. 


ARLY exponents of beef shrouding 

used an extremely simple technique. 
Only three materials were required: 
muslin cloth, skewer pins and hot water. 
The cloths used, approximately the size 
of the side of beef, were dipped into 
hot water and wrung free of excess 
moisture. Then the freshly-skinned side 
of beef was rolled into position so that 
shrouder could cover the fatty surface 
with the warm cloth. Skewer pins kept 
the cloth in position. The side was then 
moved into the chill room. Next day 
the cloth was carefully removed to 
avoid injury to the fell. No matter how 
indifferently the cloths were applied, 
there was a general improvement in 
the appearance of the beef. 


From time to time, refinements in 
pre-shrouding technique have been de- 
scribed in THE NATIONAL PROVI- 
SIONER. For example, emphasis was 
placed on the necessity for the removal 
of bruises, blemishes and blood stains. 
To give the loin a better appearance, 
it was suggested that the operator pin 
back the fat and fell across the loin 
with wooden lamb skewers, to keep 
them from shrinking away from the 
chine bone. Pressure-spray washing was 
another innovation, as was final trim- 
ming to work over primal cuts, smooth- 
ing fat and fell, rubbing out blood 
runners and trimming off blemishes. 

It is interesting to note, however, 
that although the original patentee 
stressed the necessity for stretching 
the cloth tightly, there was no attempt 
to devise a suitable cloth for the pur- 
pose. A survey several years ago dis- 
closed a wide divergence of opinion as 
to type of cloth best suited to this 
operation. Many plants used the original 
unbleached muslin advocated in the 
first patent. Others used osnaburg 
cloth, heavy cotton duck, salt sacks and 
burlap shrouds. 


More important than the type of cloth 
is the skill with which the clothing is 
applied. Merely draping or hanging the 
cloth over a side of beef is wholly in- 
adequate. 

In progressive packinghouses, the 
cloth is stretched tightly and pinned 
securely. After the sides are moved 
into the chill room, an operator re- 
checks the clothed beef and removes 
depressions or other irregularities by 
means of a roller or with his hands. 
If necessary, he re-pins the cloth to 
obtain maximum tautness. These pre- 
cautions, however, pay handsome divi- 
dends in the form of 1c or 2c per lb. 
premium for better appearing carcasses. 
Selection of proper beef clothing should 
be governed by conditions. Beef cloth- 
ing is repeatedly laundered to obtain 
maximum benefits and a good quality 
cotton should be chosen to assure long 
life. If an outside laundry service is 
used, the laundry owner should be 


The 


cautioned against using too much 
bleach, because persistent use of these 
chemicals weakens the fibers. 

Another factor is size, both width 
and length. Cattle weighing 800 lbs, 
or less are comparatively small and 
narrow. Extensive research has shown 
that individual beef cloths for this type 
of cattle should not be over 36 in. wide 
and should range from 72 in. to 90 in, 
long. For cattle weighing over 800 lbs., 
shroud cloths should be 40 in. wide and 
from 90 in. to 108 in. long. Proper sizes 
save money and produce a better fin- 
ished product. 

Many cloths designed specifically for 
clothing beef have appeared on the 
market during the past several years, 
Some changes in design are based on 
the observation that an important cause 
of short life is tearing through sel- 
vedge at points where pins are placed. 
One of the newer types of beef clothing 
offers a specially designed rip-resisting 
pinning-edge which is claimed to out- 
last conventional shrouds many times, 
In addition, it is said to have the ability 
to withstand greater pressures, so that 
cloths may be stretched more tightly 
into position, reducing the possibility 
of air pockets and other irregularities. 


TIRE SAVING TIPS 


If you want your tires to give you ex- 
tra miles of service, take it easy on the 
curves. This was the warning to Amer- 
ican motorists issued recently by P. W. 
Litchfield, chairman of the board of 
Goodyear Tire & Rubber Co., whose ex- 
perience in the rubber industry covers 
a span of more than 40 years. 

On one of the main highways between 
Akron and Cleveland, a distance of 35 
miles, there are 80 curves. Sweepings 
from these curves have been collected, 
analyzed and compared with sweepings 
taken from straight stretches on the 
same highway. This test revealed that 
tire wear on curves is 1,200 per cent 
greater than on the straightaway. 

The most important factors in tire 
life, Mr. Litchfield pointed out, are 
speed, overloading, underinflation, wheel 
alignment, brake equalization, “jack 
rabbit” starts and abrupt braking. 


When automobile speeds are reduced, 
the rate of tire wear declines sharply. 
Goodyear research men have estimated 
that the average tire on a new car will 
give about 30,000 miles of service if it 
is driven at an average speed of 35 
miles per hour, whereas if that average 
speed is 50 miles per hour the tire will 
wear out at 20,100 miles. 

“There are 110,000,000 tires and tubes 
on the streets and highways of America 
today,” Mr. Litchfield pointed out. “If 
each driver would reduce his average 
speed by 10 miles per hour he would get 
about 6,300 extra miles out of his tires 
and this would add up to a total of 
almost seven billion extra tire miles for 
the nation as a whole. Since it may be 
a long time before we can replace the 
tires now on the road, motorists would 
do well to discipline driving habits.” 
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Output of Processed Meats 


Hits New January Levels 


and sausage made under federal 
inspection reached new high 


Oss of most processed meats 


levels in the opening month of this year 
as packers worked to supply extremely 
heavy demand. The broad outlet for all 
processed meats was again augmented 
by unusually large orders released by 
government agencies, buying to feed the 
fighting forces and also to supply the 
FSCC. However, only the extremely 
heavy slaughter of all classes of live- 
stock during January made the heavy 
output possible. 


Volume of sausage made during Jan- 


uary at 78,589,749 lbs. was almost 8 
million lbs. greater than in the same 
month of last year, and was slightly 
above the December, 1941 figure of 
717,043,197 Ibs. Smoked and/or cooked 
product comprised 51,090,692 lbs. of the 
sausage total, a new January peak for 
this class. Fresh finished sausage was 
slightly over 17 million lbs., and dried 
or semi-dried was close to 10% million 
lbs. In the first quarter of the packer 
year (November to January, inclusive) 
sausage production was 225,738,000 lbs., 
compared with 207,997,966 lbs. during 
the same period in 1940-41. 


(It must be remembered that all these 


figures represent “inspection pounds,” 
as some of the products may have been 
inspected and recorded more than once, 
such as curing first and then canning.) 


Total amount of lard rendered, re- 





lbs. a year earlier. This tremendous 
total primarily reflected the heavy buy- 
ing of government agencies, as well as 
broad consumer demand. In the first 
quarter of the fiscal year, the output 
was 432,375,612 lbs. compared with 
259,841,883 lbs. a year earlier. There was 
a difference of around 77 million lbs. 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Jan. 1942 

Meat placed in cure: Ibs. 

DET i«V areduivhetedheehccawsbasesen 12,822,500 

SNE: Bisccwrsinebsisebannvaerden<a 278,079,523 
Smoked and/or dried meat: 

BNE caetcnskehond Sous ecevusteee is 5,731,688 

ENED <5 Sésan inp ss cilveuekecswanbeses 134,346,987 
BD nk wa ececicwstrvesbaebsn 27,564,403 
Sausage: 

oo Ee ee 17,011,130 

Smoked and/or cooked............ 51,090,692 

Dried or semi-dried............... 10,487,927 

TES GUIDE. ocicocveeeacesseeéeans 78,589,749 
Meat loaves, head-cheese, chili con 

carne, jellied products............ 12,688,553 
Cooked meat: 

TEE, wacecncdsguategtbecencsses avis 681,261 

WOE. 4tcinsd cee tepbatdoctanseesces 19,118,180 
Canned meat and meat products: 

BE. wcucis'ee vbsbenuh secu wkeeew ans 13,276,022 

DN. af000sse5esw di Vepeeee rs sewn 76,257,515 

14,750,679 





Lard, rend., refined and canned... ..324,251,655 


DOS BOM Disseecisdvedivesves 32,572,997 
0 BE ariwiacceassaeecdotane'sde 14,775,042 
GT SOND. 0 ii'n cies eek eeniienstxy §,566,330 
Compound containing animal fat..... 23,710,112 
Oleomargarine containing animal fat. 6,523,246 
Miscellaneous ......cccccscccccccscess 10,400,894 





3 mos. 3 mos. 
Jan. 1941 packer yr. packer yr. 

Ibs. 1942, Ibs. 1941, Ibs. 
10,828,892 41,116,433 37,711,020 
242,123,906 810,881,787 789,318,005 
4,861,253 15,878,180 14,285,050 
140,611,396 401,388,490 437,109,535 
25,301,058 80,862,434 73,438,154 
13,888,527 47,412,741 42,357,899 
47,192,546 148,606,163 136,190,469 
9,909,840 29,718,731 29,449,598 
70,990,926 225,737,635 207,997,966 
10,433,145 36,871,048 31,342,104 
563,983 1,902,366 1,613,445 
19,925,991 58,431,906 59,933,364 
11,533,336 33,046,612 29,635,589 
30,647,761 186,744,746 83,663,513 
8,887,242 38,949,026 10,467,676 
32,448,137 98,553,470 89,720,447 
16,007,172 75,081,768 46,354,658 
94,523,648 432,375,612 259,841,883 
215,412,574 876,618,361 691,989,916 
21,546,365 83,644,958 67,073,425 
10,827,048 40,472,850 31,466,846 
5,283,445 17,784,765 . 15,314,692 
25,020,667 59,176,283 61,862,526 
5,171,722 16,679,129 14,367,801 
1,969,064 20,625,229 4,646,853 





fined and canned in January was 324,- 
251,655 lbs., against 215,412,574 lbs. in 
January, 1941, and 312,073,082 Ibs. in 
December, 1941. 

Production of canned meat and meat 
products totaled 172,338,303 Ibs. and was 
45 per cent above output of 94,523,648 








CUT-OUT RESULTS ARE MORE FAVORABLE FOR PACKERS 


(Chicago costs and prices, first four days of week.) 


More favorable cut-out values resulted on all weights of hogs in four 
market days of this week. Live costs were higher again, but were more than 
offset by higher quotations on the product. The light weights ended on even 
terms, comparing live cost and total value of the product. Medium weights 
showed a loss of 16c compared with a 28c deficit last week and heavies had 
a 42c minus against 46c a week earlier. 






































——180-220 Ibs. ——220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per Cwt. live per ewt. live per ewt. 
wt. Ib. alive wt. ‘Tb. alive wt. Ib. alive 
NN REE: 6 ocasscesenes 14.10 24.0 $3.38 13.90 23.7 $3.29 13.80 23.0 $3.17 
Se 5.70 22.7 1.29 5.50 22.7 1.25 5.50 22.7 1.25 
ea 4.00 27.5 1.10 4.00 27.0 1.08 4.00 27.0 1.08 
Loins (blade in)............. 9.90 24.8 2.46 9.70 24.3 2.36 9.70 23.1 2.24 
ee ree 11.00 8.7 2.06 9.70 18.4 1.78 7.90 16.3 1.29 
BR  Weascnccsaesccuee van ee eos 2.00 13.4 27 4.00 13.3 .53 
OS ae 1.00 9.3 -09 3.00 9.6 29 4.20 9.9 42 
Plates and jowls............. 2.50 9.1 -23 2.80 9.1 25 3.30 9.1 .80 
| Pe eeeaiae ie 2.20 11.2 -25 2.10 11.2 -24 2.10 11.2 -24 
©. &. lard, rend. wt.......... 12.40 11.4 1.41 11.40 11.4 1.30 10.60 11.4 1.21 
Spareribs TT tt ee 1.70 16.1 -27 1.60 13.5 -22 1.60 12.5 -20 
IN, 5 ets nieaecaimaiebune 3.00 20.5 -62 2.80 20.5 57 2.80 20.5 57 
Feet, tails, neckbones........ 2.00 a ae 17 2.00 pean .16 2.00 oot 16 
Offal and miscellaneous...... wae han .52 ae +. -52 ome 52 
TOTAL YIELD AND VALUE.69.50 $13.85 70.50 $13.58 71.50 ° $13.18 
Cost of hogs per ewt....... $13.05 $13.03 $12.95 
Condemnation loss ......... 3 07 -07 
Handling and overhead..... .73 64 58 
TOTAL COST PER CWT. 
ED ie. <'s.s:ncava ee sities $13.85 $13.74 $13.60 
BUCA VALUE 2... vccccccess 13.85 13.58 13.18 
TY Sar ea 00 16 42 
Loss last week............. 13 -28 46 
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in the January figure compared with a 
year earlier, while the quarterly total 
was 172 million lbs. greater than in the 
same period of 1940-41. 


Output of canned beef and beef prod- 
ucts totaled 13,276,022 lbs. compared 
with 11,533,336 Ibs. a year earlier. 
Canned pork and pork products totaled 
76,257,515 lbs., up almost 46 million 
lbs. compared with the 30,647,761-lb. 
output of last January. Output in the 
first quarter at almost 187 million lbs. 
was more than 100 million lbs. above 
the figure of a year earlier. 


Canned soup processed, at 34,801,881 
lbs., was over 2 million lbs. heavier 
than a year earlier, while the quarterly 
total of 98,553,470 Ibs. compared with 
89,720,447 Ibs. in the 1940-41 quarter. 
Canned sausage made a big upward 
swing compared with a year earlier. 
Production in January was 14,750,679 
Ibs. compared with 3,887,242 lbs. a year 
earlier. The quarterly total at 38,949,- 
026 Ibs. was more than 28 million lbs. 
above the 10,467,676 lbs. processed in 
a similar period of 1941. 


The output of sliced bacon was 
heavier than a year earlier. In January 
of this year, 27,564,403 Ibs. was proc- 
essed while a year earlier the total was 
25,301,058 lbs. In the three months of 
the 1941-42 quarter 80,862,434 lbs. was 
processed compared with 73,438,154 lbs. 
in the 1940-41 quarter. 


The grand total of all meats, lard and 
oleo processed under federal inspection 
in January was 1,160,761,415 lbs. No 
corresponding total has been larger in 
records dating back to 1936. 
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FSCC Still Buying 
At January 29 Level 


ORK product purchases by the Fed- 

eral Surplus Commodities Corp. on 
February 12 showed small price 
changes compared with the levels of 
January 29, which the FSCC has de- 
clared are its top limits for current buy- 
ing. 

Low and high prices at which the 
FSCC purchased pork products on Feb- 
ruary 12 are shown below. In some 
cases, awards were made at prices be- 
tween these extremes. 

Salted A.C. bellies.—30/35: 13.85c 
for 120,000 lbs., f.o.b. E. St. Louis; 
25/30: 14.25¢ for 30,000 lIbs., f.o.b. 
Sioux City, and 14.50c for 55,000 Ibs., 
f.o.b. Chicago and Indianapolis. 

D.S. fat backs.—8/10: 10.625c for 
15,000 Ibs., f.o.b. Waterloo and 10.75c 
for 35,000 lbs., f.o.b. Chicago; 10/12: 
10.70¢ for 60,000 lbs., f.o.b. Sioux City, 
and lle for 20,000 lIbs., f.o.b. Indian- 
apolis; 12/14: 11.125¢ for 15,000 Ibs., 
f.o.b. Waterloo, and 11.25¢ for 85,000 
lbs., f.o.b. Indianapolis and Chicago. 

Refined lard (56-lb. boxes).—12.60c 
for 2,240,000 Ibs., f.o.b. Sioux Falls, and 
13.50e for 926,016 lIbs., f.o.b. Jersey 
City, New Haven, Springfield, Boston 
and New York. 

Canned pork luncheon meat.—2-lb. 
sterile: 36.25c for 700,000 Ibs., f.o.b. 
Chicago and 37.20c for 50,000 Ibs., f.o.b. 
Chicago; 12-o0z. sterile: 39.70c for 216,- 
000 Ibs., f.o.b. Omaha, and 40.25¢ for 
201,980 lbs., f.o.b. Buffalo; 6-lb. sterile: 
35.69c for 201,600 lbs., f.o.b. Mason 
City and 36.25c for 1,944 lIbs., f.o.b. 
Buffalo. 

Chopped canned hams.—2%-lb. ster- 
ile: 37.95c for 200,000 lIbs., f.0.b. Chicago 
and 38.40c for 50,000 Ibs., f.o.b. Chicago; 
12-0z. sterile: 40.28¢ for 1,000,000 lbs., 
f.o.b. Chicago, St. Paul and St. Louis; 
6-lb. sterile: 36.90c for 36,000 Ibs., 
f.o.b. Houston, and 37.25¢ for 520,000 
lbs., f.o.b. Waterloo and Ottumwa. 

Pork tongues.—6-lb. cans: 35.47c for 
238,963 lbs., and 36.69c for 218,376 lbs. 
f.o.b. Chicago. 

Bulk pork sausage.—24-oz. cans: 
26.75c for 150,000 lbs., f.o.b. Sioux Falls, 
and 27.50c for 360,000 Ibs., f.o.b. 
Chicago. 

Canned corned pork.—6-lb. cans: 
52.92c for 900,000 lbs., f.o.b. Chicago. 

Canned pork—soya links.—2-lb. cans: 
28.25c for 750,000 lbs., f.o.b. Chicago, 
and 29.25c for 80,000 lbs., f.o.b. Buffalo. 

Canned sliced bacon.—24-0z. cans: 
33.75¢ for 250,000 lIbs., f.o.b. So. St. 
Paul, Kansas City and So. St. Joseph, 
and 35.75c for 80,000 lbs., f.o.b. Buffalo. 

Cured Wiltshire sides.—65/80: 20.45c 
for 140,000 lbs., f.o.b. Sioux Falls, and 
21.25¢ for 45,000 lIbs., f.o.b. Boston. 


If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 
visioner’s classified page. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





FUTURE PRICES 


SATURDAY, FEBRUARY 21, 1942 
LARD: 

Open Close 
Mar. ...12.42% 
May ...12.55 
July ...12.70 
. ree 
Sales: Mar. 
Open interest: 
total, 1,113 lots. 


CLEAR BELLIES: 


9; May 7; 
Mar. 


July 5; total, 21 sales. 
233; May 715; July 165; 


MONDAY, FEBRUARY 23, 1942 
Holiday. No trading. 


TUESDAY, FEBRUARY 24, 1942 


12.45b 
12.5744b 
12.72% 
12.82% 
Sales: Mar. 120; Sept. 2; 
total, 133 sales. 
Open interest: Mar. 
Sept. 2; total, 988 lots. 


CLEAR BELLIES: 


May 1; July 10; 


115; May 714; July 157; 


WEDNESDAY, FEBRUARY 25, 1942 
LARD: 
Mar. .. 


: Mar. 35; May 25; July 2; total, 62 sales. 
interest: Mar. 80; May 706; July 158; 
; total, 946 lots. 


BELLIES: 


: Mar. 42; May 54; July 9; total, 105 sales. 
interest: Mar. 41; May 674; July 155; 
2; total, 872 lots. 


BELLIES: 


* Ceiling price. 


(Key: b—bid; ax—asked; n—nominal) 





BRAZIL SELLS TO U. K. 


The Brazilian government has con- 
tracted for the sale to the British gov- 
ernment of 69,000 tons of canned beef, 
with prices agreed upon approximately 
26 per cent higher than those offered 
by Great Britain in 1941, according to 
the U. S. Department of Commerce. 
This agreement constitutes the biggest 
contract for the exportation of canned 
meat which Brazil has ever closed. 


Total exports of canned meat in 1939 
amounted to 34,361 tons, of which the 
United States received 21,876 tons and 
England 10,710 tons. In 1940, sales to 
England increased to 35,781 tons, while 
sales to United States decreased to 
8,357 tons, out of a total of 46,370 tons. 
In the first nine months of 1941, total 
exports of Brazilian canned meat rose 
to about 50,000 tons and for the entire 
year probably amounted to 60,000 tons. 


The 


eet 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Gicoge or 
Chicago basis, Thurs., February 26, 1942 


16: 20 SE costovessmieeeeud 23% 
16-22 range 23 


SB al 


PEER EEE! 
RE 


Short shank %-%%c over. 


BELLIES 
(Square Cut Seedless) 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 


Regular plates 

Clear plates 

D. 8S. jowl butts 

Ss. P. jowls 

Green square jowls 

Green rough jowls 

Green skin’d jowls, l.c.l..........--+0¢ 124613 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, Feb. oalesss 2 11.42%b 
Monday, Fe 


Tuesday, Feb. 3 11.42%4b 
Wednesday, Feb. 25. 11.424%4b 
Thursday, Feb. 26.. 11.4244b 
Friday, Feb, 27 11.42%%b 


Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o. b. Chicago 
Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wednesday, February 25..........eeeeeeeee 16.62 


Leaf 
11.61%4b 


11.61% 
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MEAT AND SUPPLIES PRICES 





——_— 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Feb. 25, 1942 
per lb. 
i steers— 
ar ooo “ oweweeteueke nominal 
GOO- S00... eee ee eeees nominal 
800-1000 ....---eeee sees nominal 





Sra: Sane bie-e sae 19 @2 
o wiileeh Qa gn acai 18% @19 
sacenentese ees = Sieh 
ood, 400-600 
aoe anaes .....------ 15 @15 
ind uarters, choice.... 2314 
~ quarters, echoice..... 18% 
Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1........-.- : 
Steer loins, No. 2.............- 28 
Steer short loins, choice, 30/35.40 
Steer short loins, No. 1........ 36 
Steer short loins, No. 2........ 31 
Steer loin ends (hips).......... 26 
Steer loin ends, No. 2...........25 
Cow loins ......ceecececeeceeee 19% 
Cow short loins............+++- 19% 
Cow loin ends {hip B) cccccccccce 21 
Steer ribs, choice, 30/40...... 24 
Steer ribs, No. i......-+e---- 22 
Steer ribs, No. 2.....-.e--eeeees 20 
Cow ribs, No. 2......cccccseese 18 
Cow ribs, No. 3.....ccc-ceceees 16% 
Steer rounds, ' Sin 80/100. ...21% 
Steer rounds, _ 1 wen ones ee cine 21 : 
Steer rounds, No. 2............- 2014 
Steer chucks, ales 80/100....19% 
Steer chucks, No. 1........+.-- 18% 
Steer chucks, No. 2............ 1 
GOW FOURAS ..ccccccccccccccces 18% 
Caw CHRCKS 2. cccccccccceccvcee 17 
Steer plates ........ccccecceces 13 
SE DEERE oc cccecvseconcecs 12% 
Briskets No. 1......ccccceceese 15% 
Cow mavel ends. .........ccc0s. 12 
Steer navel ends.............-. 11 
OS ROTC 12% 
Hind shanks .............+.05- 10 
Strip loins, No. 1 bnis......... 65 
Strip loins, No. 2............+.. 43 
Sirloin butts, No. 1............ 33 
Sirloin butts, No. 2............. 34 
Beef tenderloins, No. 1......... 60 
Beef tenderloins, No. 2......... 55 
Rump butts ..cccccccccccccccce 28 
WINE GUE oc ccvecccccsccesecae 
<= BEL: adican cunwennn er 22% 
langing tenderloins .......... 18 
om es, green, 12/18 range... .26 
Outsides, green, 8 lbs. up...... 24 
Knuckles, green, 8 lbs. up...... 26 
Beef Products 
BEE ewccccecevesuscnesbeseeun 10 
caticne as dviciee' acco reaene 12 
nineties ast oeeas 6 eeeen 2 
Sweetbreads ........... <naeiaee 
wits earhduwecewesednit 12 
OS 10 
ee a Ee ae 15 
DE Sbesnneesvednnecbsineseed 30 
Re Pe 9 
Veal 


Choice carcass 
Good carcass . 
Good saddles . 
Good racks .. 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Medium saddles 
Choice fores .. 

jum fores 
Lamb fries .. 
Lamb tongues 
Lamb kidneys 


Mutton 
ERED ETL ES: 
EMD 6 scoce civvoceces +---10% 
Heavy saddles ................ 10 
BMEIED icc cniicvesedinsce 14 
SIE sds iconswareas ehees 7% 
eosin snvawheccckuae 8% 
Mutton legs ................... 14% 
EE Sic cswnasacovncree 12% 
ob ins wcncssectave 8 

EE  ebncuwoeceeciekacis 11 
Sheep heads, each.............. 11 





The National Provisioner—February 28, 1942 









Fresh Pork and Pork Products 









Pork Joins, 8/10 Ibs. av........ 27% 18 
EE Naa tk's abe sine + u.eeee 35” ist 
Skinned Oe: 26% 13 
WEED. Sonckcactesvenceced 35 32 
Spareribs ..... p Mala econ eee Umi 18% 13 
EE Daiecarteceesanceyewes 12 7 
Oo eee 30 16% 
Boneless butts, cellar 

trim, geese 21% 
neg peahowdsyoeeteerentengabes 19 11 


OO EE te 17 10 
BEE BENE ccccgoccedseceseeqeee 5 fy 
NC DAs onidc60c0%eesee 8 4 
DE ibiGniccnds $65 envadesals 16 8 
DEE b6 enetcesicoedececedesss 12 7 
DR eidaidia a b.0:000 ceeeaee@e wnt 4 
BMOUES cnccccccccccccccccccccce ™% 4% 
DEE Sebtv ene cescteucs<oseees 6 
Chitterlings Réecebbenene Ceeeens 7% 6 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 lbs., 


ET ncn cin ceinmis woe egies 2914 @30% 
Fancy skinned hams, 14/16 lbs., 
FRR ae 29% @30% 


Standard reg. er 14/16 Ibs., plain.. "2814 @29% 
Picnics, 4/8 I short shank, plain...21 g 
Picnics, 4/8 ibe.” long shank, plain. ..20%@21% 


Fancy bacon, 6/8 Ibs., plain........... 28 29 
Standard bacon, 6/8 Ibs., PONsosssccen 25 25% 
No. 1 beef sets, smoked 
Insides, | ee 48 @49 
Outsides, , Breer re 46 @47 
Knuckles, 3 Reon 46 @47 
Cooked hams, choice, skin on, fatted........ 45 
Cooked hams, choice, skinless, fatted...... 






Cooked picnics, skin on, fatted.. 
Cooked picnics, skinned, fatted nominal 


VINEGAR PICKLED PRODUCTS 


ee CE, Fy. iis eskercsceccsnegssnees $23.75 
Lamb tongue, short cut, 200-Ib. bbl......... 69.50 
Regular tripe, 200-Ib. Dbl...........-.eeeeee 25.50 
Honeycomb tripe, Sg REGRET EE 28.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 31.50 


BARRELED PORK AND BEEF 
oo fat back pork: 


SR a ae ee oe $22.75 
Se ee et Seer 22.25 
oe re See es 22.25 
Clear plate pork, 25-35 pieces..... snennee 21.00 
Pn s:205'40oashudes se co'sns sowssioln 25.00n 
MEL Giccupeadaeadoneneuatce asa 32.00n 
OL EA Se SIR e a 25.50 
ON eee eee 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings............... 21 
Special lean pork trimmings 85%....... 31 
Extra lean pork trimmings 95%........ 33 
Pork cheek meat (trimmed)............ 18 
ET EEE ina Gcien cassheratacecsbesuam 124% @13 
 § GRRE eS eer 12% @13 
Native boneless bull meat (heavy)......20% 7 
PY TE piss escicencccvy sc abéas 
Se acne ane vangernewios saddens 18 @i8% 
EE SEL wns cpnsiedéngbtugeeueeeé 13% 
Dressed canners, 350 Ibs. and up....... 14 
Dressed cutter cows, 400-500 Ibs........ 15 
Dr. bologna bulls, 600 Ibs. and up...... 164% @16% 
Tongues, No. 1 canner trim............ 15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades. ) 
Pork sausage, in 1-lb. carton............ 34% 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked.... 
Frankfurters, in sheep casings. 
Frankfurters, in hog casings. 
Skinless frankfurters ....... 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds... 








Liver sausage in hog bungs...... 
Smoked liver sausage in hog bungs 0% 
bn a ME eee w 
New England luncheon specialty. 34% 
Minced luncheon specialty, choic -2614 
SOMENO RUE. DOE. ccc vcccccsees 27% 
ae ee Bie 
WED ca mees0cbecc0 0540S ewhiene ohen 
SE k.c6y.ossxdncess skuwees 
DRY SAUSAGE 

Cervelat, choice, in hog bungs................54 
WED Kon bcucigsskas ae ea entane \aecewsuen 29 
BNO. ari nov 0. 0:5-0:08-40-005.Ghscubwaenind conan 41 
eT Tee on rete 090d s csieles 41 
Th a SOE, GUND, neck kcrcsieucetecsestows 51 
Milano, salami, choice, in hog bungs......... 49 

Cc, salami, WOW COMBE cc ccc csesesiceson 31 
Frisses, choice, in hog middles ERE ED GT 54 
Genoa style salami, choice..............seec0e 60 
IIR: Sack.wsa svn Sj ak atatiin Wie tk'b sw n'e-0 o4nra's le 48%4 
Mortadella, new condition.................... 28 
CRD -CUIIOED i n.0-h:0: 600 0% bas a 240,09 Oe 


BOE CGN MUG 5 08 6005 Ree NG eke cen ascent 






CURING MATERIALS 





Cwt. 
Nitrite of soda (Ch is Ag stock). 
In 400-Ib. bbls., deli Sins eesKecsee --$ 8.75 
itpe heer Uk: toe Ga tae N. ¥.: 

Dbl. refined granulated.............. «+++ 8.60 
anon crys A ERE ee . 12.00 
um crys pba seenteiahceGanibee ee 
EBEQO CEPTUEN oc ccccccccccessocess eeeeee 14.00 

rfd. gran. nitrate of soda........... 4.00 
Pure rfd. powdered nitrate of soda...... unguoted 


Salt, per 7 in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 


Granulated, Otte aaa gc aR a - 9.7 

Medium, kiln dried...........+...0s0+ coe 12.90 

Rock, bulk, 40 ton cars............--ee0% 8. 
—— 

w, 96 basis, f.o.b. New Orleans....... - 8.74 

Standard n., f.o.b. refiners (2%)...... 5.45 
Packers’ cusing sugar, 5 \ 

f.o.b. Reserve, La., less 2%.........-+-++ 5.10 
Dextrose, in car lots, per cwt. (cotton).... 4.77 

Se PRPS BABB ec ccccsccscccsecvccccessece 4.72 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings 
Demestie rounds, 1% to 1% in., 
wr rr -20 
andl rounds, over 1% in., - pack .38 
Export rounds, wide, over 1% in...... a 
Export rounds, medium, 1% to 1% .. 
Export rounds, narrow, 1% in. or under 
PE Dh Paice citaseneseceoewasee 
No. 2 weasands 
No. 1 bungs.. 
No. 2 bungs.. 
Middles, medium, 1% @2 
Middles, select, wide, 3h in. 
Middles, select, extra, 24@2% e..s 
Middles, select, extra, oa in. & up.... 
Dried or salted bladders: 
12-15 in. wide, flat 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Pork casings: 
xtra narrow, 29 ma. OR ccesiesis 
Narrow, 29@32 m Siete beaten e-e:% 
Narrow mediums, m32@35 mm. 
English, medium, 35@38 mm 
Wide, 38@43 mm. 
Extra wide, 43 m 
Export bungs ..... 
Large prime bungs.. 
Medium prime bungs 
Small prime bungs. 


Sissi 


















BeRebsaaass 


SEEN, BOP GB cbse sacecsess ave 
SPICES 
(Basis Chicago, original bbis., bags or bales.) 
Whole Ground 
SR EES 5. icitsecttedniesisciinn 26 29 
Resifted ........ 60'604b000,00gewnetis 27% 32 
Ge Bae sec cvetesecccsoveseses 34 
EE ws Wnwkrss6wegiees sess eemeneig 83 
II 05-0 tick ececwessanke 36 40 
Dt Bheawepetechectboeseeuneat 22% 27% 
err 51 58 
Mace, .~: A apoped POE REC CCE eC eeCE 1.02 1.25 
Ca ecveves 1.04 
Bast & West Indies Blend..... see 92 
——- BR, Mec eeccanesstesces 84 
PH Racca ctsncese cevedesecesievcoese 22 
wenmen ay BK 0055 00rrdnee eked 45 51 
2 eee eee ee 37 44 
Rast & West Indies Blend......... 39 
a 65 
Pepper Eg 4 Re eedénwetesevenuine> 04 36 
BU, Besveccescvvccevecceesenes 31 
Black —, oktnee-en starrer sa’ 11 15 
/ fer Se 10% 
Pepper, =a Singapore. 15 18 
Se nr 15% 19 
BPRS ccccccccve ereceecevece e008 15 


Ground 
Whole for Saus. 
COORWAF C008 5 ccccsevccccveccsess 1.40 1.54 
OO ae eee os 23 27% 
Coriander Morocco bleached....... 18% wees 
Coriander Morocco natural No. 1.. 17 20 
Mustard seed, fancy yellow....... 25 7008 
BED. itnevcdcevesteos cerns 14 ee 
Marperaen, TESmend. . visccevcicdces 1.00 p & id 
GE S240 54 cowie ckeouekbe tenes 12% 16 


(Continued on page 30.) 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural. Marketing Service, February 26, 1942: 
Fresh Beef: 
STEER, Choice 


MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western Dressed Beef 
Native steers, good, 600-800 Ibs 
Native choice yearlings, 400- 600 Ibs. 
Good to choice heifers 
Good to choice cows. . 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 


CHICAGO BOSTON NEW YORK 





400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 
STEER, Commercial: 
400-600 Ibs.? 16.00@18.00 
600-700 Ibs.? 16.00@ 17.50 
STEER, Utility: 
400-600 Ibs. 
COW (All Weights): 
Commercial 


@18. 
17.50@18.50 17.50@18.50 


16.50@17.50 16.00@17.00 


16.00@17.00 
15.50@16.00 
15.00@15.50 


16.00@16.50 
15. 00@ 16. 00 
14.50@15.00 


+ ed onme resesess = 15.50@16.00 
2 15.00@15.50 


Yo. 1 loins, prime........ 
— 2 ee 
Ot a Srdnceeknesane 21 
. 1 hinds and ribs..... 2 
. 2 hinds and ribs..... 2 

SUED s cc cewesesée 
ae y 
eee 
Ceo 
Sv cccscencneus 2 
nseesenceed 18 
, reg. 4/6 lbs. av 
rr rr ee Oe cccncéeeeed _ eee 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Utility: 
All weights 


Medium 21 @: Fresh Lamb and Mutton: 


Common 
LAMB, Choice: 
SED BB, cvcccseccccescese J 20.00@21.00 
40-45 lbs. 19.00@20.00 
45-50 Ibs. 17.50@19.00 
50-60 Ibs. 16.50@17.50 


19.00@21.00 
20.00@ 22.00 


Whom Cor 


good LAMB, Good: 


Sheep, medium 


DRESSED HOGS 


Hogs, good and og (110-140 Ibs.) 
head on; leaf fat in 

Pigs, small lots (60-110 Ibs.) 
ead on: leaf fat i 


FRESH PORK CUTS 


Pork loins, fresh, 10 

Shoulders, 10/12 Ibs 

Butts, regular, 4/6 Ibs. 

Hams, regular, 10/12 lbs 

Hams, skinned, fresh, 

Picnics, fresh, 6/8 Ibs. 

Pork trimmings, 90/ 95% lean.... 
Pork trimmings, regular, 50% lean 
Spareribs, medium 


Pork loins, fresh, 10/12 Ibs 

Shoulders, 6/8 Ibs. av 

Butts, regular, 1346/8 We.....ccccceceece 
Hams, regular, fresh, 10/12 lbs 

Hams, skinned, fresh, 10/12 Ibs 

Pienies, fresh, 4/6 Ib 

Pork trimmings, extra lean, 90/95% lean. 
Pork trimmings, regular, 50% lean... 
Spareribs, medium 18 
Boston butts, 4/6 Ibs 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8/10 lbs. 
Regular hams, 10/12 Ibs. 
Regular hams, 12/14 Ibs. 
Skinned hams, 10/12 Ibs. 
Skinned hams, 12/14 lbs. 
Skinned hams, 16/18 Ibs. 
Skinned hams, 18/20 Ibs. 
Picnics, 4/6 Ibs. av 
Picnics, 6/8 Ibs. 

Bacon, boneless, western 
Bacon, boneless, city..........+--+ee++++ 2 
Beef tongue, light 

Beef tongue, heavy 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


GREEN CALFSKINS 

5-9 94-12% rs -14 14-18 
Prime No. 1 veals...23 3.20 40 
Prime No. 2 veals...21 8.06 
Buttermilk No. 1... ee 4 
Buttermilk No. 2....17 
Branded grubby ....12 
Number 3 12 


30-40 Ibs. 19.00@ 20.00 
40-45 Ibs. 18.00@19.00 
45-50 Ibs. 16.50@17.50 
50-6 16.00@ 16.50 


LAMB, Commercial: 
All weights 
LAMB, Utility: 
All weights 
MUTTON (Ewe), 70 Ibs. down: 


Good 
Commercial 


Fresh Pork Cuts: 


LOINS No. 1 (Bladeless Incl.) : 
8-10 
10-12 
12-15 
16-22 


SHOULDERS, Skinned, N. Y. Style: 


S-12 We. ..ccccccccscccce 25.50@ 26.00 


BUTTS, Boston Style: 


4 8 IDS. cccccccccccccces 28.00@29.00 


SPARE RIBS: 
Half sheets 


TRIMMINGS: 


20.00@20.50 


16.00@17.00 


15.00@16.00 


17.00@18.00 


16.50@18.00 16.50@17.00 


16.00@17.00 16.00@16.50 


10.50@11.50 
9.50@ 10.50 
8.50@ 9.50 


.00@13. 
10.50@12.00 
9.00@10.50 


25.00@ 26.00 


28.00@29.00 


” aIncludes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. %Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 


and calculated carcass bases. 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 
Fresh steer tongues, l.c. trimmed, per lb 
Sweetbreads, beef, per Ib 

Sweetbreads. veal, a pair 

Beef kidneys, per Ib 


Mutton kidneys, each............+- soeeverecees 5 


Livers, beef, per Ib 
Oxtails, per lb 

Beef banging tenders, per lb 
Lamb fries, a pair 


The Red Cross needs $50,000,000. 


Give at least a day’s pay—now! 


BRAZILIAN MEAT CONTRACT 


The Brazilian government has con- 
tracted for the sale to the British gov- 
ernment of 69,000 tons of canned beef, 
with prices agreed upon approximately 
26 per cent higher than those offered by 
Great Britain in 1941, according to the 
Department of Commerce. 

This agreement constitutes the big- 
gest contract for the exportation of 
canned meat which Brazil has ever 
closed. 
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Moderate Tallow, Grease 


Trade at Ceiling Levels 


NEW YORK, FEBRUARY 25, 1942 
TALLOW.—There was a good gen- 
eral demand for tallow at New York 
at ceiling price levels throughout the 
week. Producers, apparently satisfied 
with the price level, were letting go as 
they made the stuff, it was said. This 
appeared to be true of both the smaller 
and larger producers. Extra tallow was 
trading at the ceiling of 9.71%c, with 
both local and outside soapers absorb- 
ing supplies and displaying further 
buying interest. Conditions in allied 
commodities had little influence. 


Edible tallow was quoted at 10.21c 
nominal; extra, 9.71%4c and _ special, 
9.57%c. There were reports of some 
special outside tallow in drums at 91éc. 

STEARINE.—The last business in 
oleo stearine was at 10%c, up 4c from 
previous sales; market subsequently 
was quoted at the higher level. 

OLEO OIL.—Demand was fair at 
New York and the market steady. Extra 
was quoted at 1142@12c; prime, 
114%@11%c, and lower grades, 
11@11%é¢. 

GREASE OIL.—Demand was fair, 
but the market quotably unchanged. 
No. 1 was 1414c; No. 2, 14c; extra, 13c; 
extra No. 1, 14%c; winter strained, 
15c; prime burning, 15%c, and prime 
inedible, 15%4c. 

NEATSFOOT OIL.—Demand was 
satisfactory and the market steady at 
New York. Extra was quoted at 14%c; 
No. 1, 14c; prime, 14%c and pure, 
17%c. 

GREASES.—There was fair activity 
in the grease market at New York at 
ceiling levels, with further buying inter- 
est of a general character apparent on 
the part of consumers. Offerings were 
limited apparently to the current make, 
as producers are well sold up and in- 
clined to let go of their stuff as pro- 
duced. Yellow and house was quoted at 
9.295c; brown, 9@9'%ec, and choice 


white, 9.7114¢. 


CHICAGO, FEBRUARY 26, 1942 


TALLOW.—Tallow continued to move 
sparingly at ceiling levels in the Chi- 
cago market this week, with producers 
showing an inclination to limit their 
offerings. On Tuesday, following the 
holiday, there was a fair scattered trade 
at ceiling levels for the grades involved; 
several tanks of prime were reported 
from different directions at 9.74%c, 
Chicago, while a few tanks of special 
moved at 9.43%, Chicago, and a couple 
of tanks of No. 1 sold at 9.295c. Trad- 
ing continued in a routine way at mid- 
week; demand was ample to absorb the 
scattered offerings available, and ceil- 
ing prices were paid. Light offerings 
were the rule on Thursday. Quotations 
were: Edible and fancy, 9.85%c; prime, 
9.714%4c; special, 9.43%c, and No. 1, 
9.29 56c. 


STEARINE.—This market continued 
quiet and steady at previous prices, with 
prime oleo quoted 10%c and yellow 
grease, 94 @9%ke. 


OLEO OIL.—Oleo oil was again called 
steady. Extra was 18c and prime, 12%c. 


NEATSFOOT OIL.— Quotations 
were: Extra neatsfoot oil, 1344c; No. 1, 
134%4c; prime, 14c; pure, 17c, and cold 
test, 27c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18¢; No. 2, 12%c; extra, 
13%c; extra No. 1, 13%c; extra winter 
strained, 14c; prime burning, 1414¢; 
prime inedible, 14%4c, and special No. 1, 
13%c. Acidless tallow oil was 13c. 


GREASES.—The action of the grease 
market at Chicago this week paralleled 
that of tallow: the light offerings and 
ready demand for product offered made 
for a steady market. On Tuesday, sev- 
eral tanks of white grease sold at 
9.71%c, Chicago; this action was re- 
peated on Wednesday and again on 
Thursday. Thursday’s prices at Chicago 
were as follows: Choice white, 9.71%4c; 
A-white, 9.5734; B-white, 9.43%4c; yel- 
low, 9.15%c, and brown, 8.74%c. 






BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, February 26.) 


By-products markets at Chicago this 
week ranged from steady to slightly 


stronger. Packinghouse feeds, glue 
stocks and animal hair continued to 
move at ceiling levels, and there was 
limited trading reported in cracklings at 
prices steady with a week ago. Major 
producers reported a little lighter pro- 
duction of packinghouse feeds, and the 
market was described as firm. 


Blood 


Unit 
Ammonia 


es ee eee $5.65@5.75 


Digester Feed Tankage Materials 


Unground, 11 to 12% amm., loose..... $5.75@5.85 
Unground, 6 to 10% choice quality.... 6.00n 
BO DE pc kckdhareosdedaas teens 2.50 


Carlots, 
Per ton 
60% Gigester tankage........cccccccccssess $80.00 
50% meat and bone scraps.............0.66- 75.00 
ae eo re 95.00 
Special steam bone-meal..............-.++++ 50.00 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............66. 7 poe od 
Steam, ground, 2 & 26............+6. 00@37.50 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... BS 
Bone tankage, unground, per ton.... wr oo@si. oo 
FRR te i ere 00@ 4.50n 


Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)..... 1.25 @1.27% 
57 to 62% protein (high ren - 1.22%@1.25 


Gelatine and Glue Stocks 


Per cwt 
Calf trimmings (limed)...............see0s $1.00° 
Hide trimmings (limed)..............-ee00. -90* 
Sinews and pizzles (green, salted).......... 1.00* 

Per ton 
Cattle jaws, skulls and knuckles....... $ 40.00n 
Pig skin scraps and trim, per Ib........ 7@T™%; 


* Denotes ceiling price, f.o.b.. shipping point. 
Bones and Hoofs 


Round shins, = Keebetsaceudaenell $65.00@75.00 
SG see 
Flat shins, heavy 


light 00 

Blades, buttocks, shoulders & thighs. 57.50@60.00 
COED, WORD cscs ccccesdscanevessuse 55.00@57.50 
00 

00 





Hoofs, house run, assorted........... 37.50@40. 

FOR: COE. Sosacadeckectkicouseeik 30. 31. 
Animal Hair 

Winter coil dried, per ton........... $ 60.00 

Summer coil dried, per ton.......... 32.50@35.00 

Winter processed, black, Ib.......... 8%@ 9 

Winter processed, gray, Ib........... 


CCN GUND oa vp we connec sanecesee 4 @4% 





@ ECONOMICAL 


Write for generous free samples! 


MEAT INDUSTRY 


657W.RANDOLPHST. 
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PORK SAUSAGE SEASONING 


SOUTHERN STYLE 


@ FLAVOR WILL NOT FRY AWAY 
@ CONSISTENTLY UNIFORM 


> SUPPLIERS, INC. a 


CHICAGO, ILLINOIS 













1001-51 S. WATER ST., SAGINAW, MICH. 


COOKING TIME REDUCED 


33% BY GRINDING 


IN THE 


M&MHOG 
CUTS RENDERING 


uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports $ 
Blood, dried, 16% per unit 
Unground fish scrap, dried 114% 
16% B. P. L., f.o.b. fish factory. 
Fish meal, foreign, 1144% 
B. P. L., ¢.i.f. spot 
February shipment 
Fish scrap, acidulated, 70% ammonia, 
A. P. A., f.o0.b. fish factories....... 2 75 & 10c 
Soda _ nitrate, per net ton, bulk, ex- vessel 
Atlantic and Gulf ports.................. 30.00 
ff . OU er eee 32. 40 
in 100-lb. bags . 
Fertilizer tankage, ground, 
10% B. P. L., bulk 
Feeding tankage, 
nia, 15% B. 


ommeate, 
.75 & 10¢ 
ammonia, “ox 


10% et 
.50 & 10¢ 


10-12% aime. 
50 


Phosphates 


Foreign bone meal, steamed, 3 and 
per ton, c.i. 

Bone meal, 
per ton, c.i.f 

Superphosphate, 
ton, 16% fla 


50 bags, 


bulk, f.o.b. 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 





VEGETABLE OILS 


Crude cotton seed oil, f.9.b. 
Valley points, prompt 
White deodorized, bbls. 
Yellow, deodorized 
Soap stock, 50% f.f. 
Points 
Soybean oil, 
Corn gil, 


in tanks, 


in tanks, f.o.b. 
in tanks, f.o.b. mills 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
I ow sen. kb-e¢ 6 edbekcéiewatid 18 
Vegetable type 


Cotton Oil Futures Trade 
in Fair Volume at Ceiling 


ODERATE trade at ceiling price 
levels again characterized oper- 
ations in cotton oil futures at 

New York during the past week. There 
was trading in the March, May and 
July deliveries at 13.95 for March and 
13.98 for the later positions, as well 
as some switching from March to the 
later months at 3 points and from May 
to July even. 

The open interest continued to recede, 
as the bulk of the trade was evening 
up, although some of the buying ap- 
peared to be new absorption. There 
were a great number of buying orders 
in the pit, while sellers were scarce 
except for small spasmodic offerings. 
There was little or nothing, either with- 
in or without the market, to bring about 
any particular operations. 

Refiners asked 15%c for winter cot- 
tonseed oil in tanks, but some resale 
business was said to have passed at 
about the 15c level. Drums were 17c 
asked, but refiners would do 16%c. 
Peanut oil was strong with sales of 
tanks at 16%c followed by sales at 17c. 
That figure was still bid, while drum 
oil was 18@18%c asked, according to 
seller. Corn oil in tanks was 14%c bid 
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and offerings were scarce. Sunflower 
seed oil in tanks was unchanged at 
15¢c and drums at 15%c. Soybean oi] 
was quiet and steady at unchanged 
prices; tanks were quoted at 13%c and 
drums at 15 to 15%c, according to 
seller. Shortening prices held at 17e in 
round lots, but bids of %c below that 
figure would be accepted. 
COCONUT OIL.—Nominal. 


CORN OIL.—Demand was good but 
offers were scarce. Crude oil was 12%e¢ 
bid, Chgo. basis. Refined oil in tanks 
at New York was 14%c bid. 

SOYBEAN OIL.—Operations were 
small and restricted by scarcity of re- 
sale offers and unwillingness of first 
hands to sell at the ceiling. The maxi- 
mum 11%c, was bid and only an oe- 
casional tank appeared to come out. 
Refined oil was quiet at New York with 
tanks at 13%c and sellers’ drums at 1b5e, 
but drums sold at 14%c on resales. 

PALM OIL.—Market was quiet. At 
New York, Nigre spot in drums was 
9.02c; tanks ex-ship, 8.25c, and planta- 
tion tanks, ex-ship 8.32c. 

PEANUT OIL.—Crude oil was quiet 
but firm at 13c bid. Refined peanut oil 
was strong at New York, trading up to 
17¢ in tanks, while drum oil was 18@ 
18%c asked, according to seller. 

COTTONSEED OIL.—Southeast and 
Valley crude was quoted Thursday at 
125c bid and Texas, 12'%c bid. 

Futures market transactions for the 
week ended Feb. 26, 1942, at New York: 


FEBRUARY 20, 1942 
—Range— -—--Closing-— 
High Low Asked 
13.95 13.95 y bid 

eae sine 3. nom 
13.98 13.98 z bid 

ee ace nom 
13.98 13.98 


FRIDAY, 


September ... 
October 


Sales, 12 contracts. 


SATURDAY, FEBRUARY 21, 1942 
CLOSED. 


MONDAY, FEBRUARY 23, 1942 
HOLIDAY. 


TUESDAY, FEBRUARY 24, 1942 
6 13.95 13.95 = 4 
1398 13198 13:98 
emis pane 13.98 
13.98 13.98 13.98 
Meas sene 13.98 
September ... 


October 


Sales, 57 contracts. 


peer anes FEBRUARY 25, 1942 


August esos 
September sae 
October 


Sales, 4 contrarts. 


emeuee~ais FEBRUARY 26, 1942 

13. 

3.98 

13. 98 13.98 13.98 

September sao 13.98 
Sales, 14 contracts, 


(See later markets on page 35.) 
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HIDES AND SKINS 





ae 


Three packers sell week’s production 
' of hides at ceiling prices—One small 
production of Jan. calf and kipskins 
moves same basis—Demand active. 


Chicago 


PACKER HIDES.—tThere is no visi- 
ble change in the packer hide market, 
and an active interest exists in anything 
available in the way of hides or skins, 
with ceiling prices readily obtainable. 

Three packers have distributed the 
equivalent of about a week’s production 
of hides so far this week, with ceiling 
prices paid for all descriptions, as listed 
in the adjoining table. No details as to 
quantities moving have been disclosed 
but trade estimates run around 75,000 
hides, sold and booked to tanning ac- 
counts. 

There is a continued broad demand, 
despite the winter quality coming on the 
market, and there appears to be no 
prospect at present of any accumulation 
of winter hides. In another month the 
winter season will be past and quality 
will begin to show improvement soon 
thereafter. 

Hide futures have been stuck at the 
ceiling price of 15.00 bid for some time. 
The open interest is gradually being 


closed out. At the close Feb. 25th there 
were 52 lots open in March and 16 lots 
in June, or a total of 68 lots. Certificated 
stocks in Exchange warehouses at the 
close Feb. 20th totalled 30,286 hides. 

OUTSIDE SMALL PACKER.—The 
outside small packers are generally sold 
up to the end of February and there is 
a good inquiry for March hides. Ceiling 
prices are available, or 15%c, selected, 
trimmed for native steers and cows, 
f.o.b. shipping points, and 14%c for 
brands, with hides moving on a flat basis 
quotable %4c less. 

PACIFIC COAST.—Some action is 
expected shortly after the end of the 
month on Pacific Coast Feb. hides. The 
Jan. production moved several weeks 
back at maximum of 13%%c, flat, trim- 
med, for steers and cows, f.o.b. shipping 
points, and this figure is reported avail- 
able for Feb. hides when offered. 

FOREIGN WET SALTED HIDES.— 
Trading continues on a fairly good scale 
in the South American market at prices 
steady with those at which it was indi- 
cated earlier that permits would be 
issued, or at 106 pesos for Argentine 
frigorifico standard steers, equal to 
about 16%g¢c, c.if. New York. At the 
week-end, 6,000 reject steers were re- 
ported at 100 pesos, equal to 153c, and 


5,000 light steers at about 16%c, steady. 
Late this week around 50,000 hides were 
reported moving at steady prices, mostly 
coming to the States; a good part of the 
movement consisted of light steers at 
110 pesos, or about 16%c basis. 


COUNTRY HIDES.—There is no 
quotable change as yet in country hides. 
Trading continues practically entirely 
on all-weight basis. There is a good call 
for lighter average all-weights, under 
50 Ib., and they are readily taken at 14c 
flat, untrimmed, or 15c flat, trimmed; 
most buyers show considerable resist- 
ance to paying this price for stock run- 
ning 51-53 lb. avge., but none have re- 
ported buying them at any lower price. 
Such heavy average hides are being of- 
fered around the market for a week or 
so, but eventually some buyer takes 
them. Prices are for the most part 
nominal on tanner selections. Heavy 
steers and cows are quoted 183% @13%c, 
flat, trimmed, but some think it would 
be difficult to sell them over 13%c. 
Trimmed buff weights are salable at 
15c, flat, and trimmed extremes at 15c, 
flat, or 15%c selected, if available; bulls 
quoted 914@10c flat, trimmed; glues 
quoted 114%4@12c, flat, trimmed, with 
top claimed to have been paid; all- 
weight branded hides around 13 %¢, flat. 


CALFSKINS.—There was a limited 
movement of packer calfskins at ceiling 
prices, 27c for heavies and 23%c for 
lights under 9% lb. One packer distrib- 
uted small Jan. production this basis, 
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which cleaned up this market to the 
end of Jan., and some action on Feb. 
skins is probable shortly after the final 
killing figures are in for the month of 
February. 

The Chgo. city calfskin market is 
kept closely sold up by quiet trading as 
skins are available; maximum prices are 
obtainable without difficulty, or 20%c 
for 8/10 lb. and 23c for 10/15 lb., with 
outside cities salable at same figures. 
Straight country calf are quotable at 
16c flat for 10 lb. and down, and 18c 
for 10/15 lb., f.o.b. shipping points. 
Chicago city light calf and deacons are 
salable at $1.43, selected. 


KIPSKINS.—One small Jan. produc- 
tion of packer kipskins sold this week 
at maximum prices, 20c for 15-30 lb. 
natives and 17%c for brands, which 
cleaned up packers to the end of Jan. 
There is a strong demand for kips and 
some action is expected on Feb. produc- 
tion shortly. 

Collectors find a ready market for 
Chgo. city kipskins at maximum price 
of 18¢ for 15-30 lb. natives, and 17c for 
brands. Country kips are quotable at 
16c, flat, f.o.b. shipping points. 

Packer regular slunks last sold at 
maximum price of $1.10, flat; hairless 
quotable at 55c, flat. 

HORSEHIDES.—There is a fair trade 
being reported on horsehides, with city 
renderers, manes and tails on, moving 
generally at $7.20@7.35, selected, f.o.b. 
nearby sections, and up to $7.50 being 


paid for occasional choice lots. Trimmed 
renderers quoted $6.85@7.00, del’d 
Chgo.; mixed city and country lots 
$6.35@6.50, Chgo. 

SHEEPSKINS.—tThere is still some 
confusion in the shearling and wool pelt 
market following the issuance of the 
recent WPB order, freezing any pelts 
with wool under 2 in. growth, these to 
be used to fill in the shortage of shear- 
lings for use on Government orders. 
The pelts coming now usually have 
longer wool growth but there is consid- 
erable debate as to the effect the order 
will have on the market later. Shear- 
lings are in small production now and 
moving only to tanners working on Gov- 
ernment orders, which keeps this mar- 
ket steady around $1.75@1.80 for No. 
1’s, $1.25@1.30 for No. 2’s, and 80@85c 
for No. 3’s. Pickled skins were last re- 
ported sold at $8.25 per doz. for current 
production; some quote the market 
$8.00@8.25. The market is quoted 
stronger on packer wool pelts, based on 
heavier yield of wool from current pro- 
duction; some trading is scheduled dur- 
ing the next ten days on mid-west pack- 
er pelts on bids and the market is being 
talked around $3.75@3.87% per cwt. 
liveweight basis. Outside small packer 
pelts usually quoted top around $3.10@ 
3.15 each for good section current pro- 
duction, ranging down to $2.90 top for 
stock running back into late Jan.; how- 
ever, one small packer reports securing 
$3.25, f.o.b. Ohio point, this week for 
outside small packer pelts. 


New York 


PACKER HIDES.—No trading has 
come to light as yet in Feb. hides but 
there is a good demand at ceiling prices 
and the New York packers are expected 
to move their Feb. production as soon 
as the total kill is known. 

CALFSKINS.—There is an active de- 
mand for all calfskins, with no chance 
for accumulation, and sales are being 
made steadily in a small lot way at 
ceiling prices. Collector 3-4’s are quot- 
able at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips $3.95, 
and 17 lb. up $4.35. Packer 3-4’s are 
moving at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips $4.20, 
and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 21, 1942, were 
6,703,000 lbs.; previous: week 7,699,000 
Ibs.; same week last year 4,593,000 lbs.; 
Jan. 1 to date, 44,765,000 Ibs.; corre- 
sponding period in 1941 receipts were 
40,554,000 lbs. 

Shipment of hides from Chicago for 
week ended February 21, 1942, were 
5,835,000 Ibs.; previous week 5,456,000 
Ibs.; same week last year, 4,140,000 lbs.; 
Jan. 1 to date, 45,040,000 Ibs.; same 
period last year shipments were 37,- 
925,000 Ibs. 
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MEAT PACKING TRADE 
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think of their attorney or accountant— as an in- 
tegral part of their business. We take pride in 
the fact that we are entrusted with the prepara- 
tion of the carefully guarded seasoning formu- 
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perience and the fact that we have access to 
the world’s finest natural spices. Write us. 
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everywhere recognize 
Better absorption, flavor, color, slicing. 
Wire or write for prices—cars or less. 
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through Recognized Pur- 
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WEEK'S CLOSING MARKETS 








FSCC PURCHASES 











Purchases made by the Federal Sur- 
plus Commodities Corp. on February 27, 
consisted of 10,040,016 lbs. of lard, 
910,000 lbs. of cured pork products, 
7,247,000 Ibs. of canned pork, 67,235 
100-yd. bundles of hog casings and 5,000 
pieces of beef bungs. 

Offerers of refined lard for purchase 
by the FSCC have been asked to offer 
lard packaged as follows: 1) Air-tight 
square export tins containing 37 lbs. 
net, crated two to crate; 2) Air-tight 
double- seamed export tins containing 
5% Ibs. net weight, cased ten to a 
wooden box or cased ten to a double- 
strapped fiber board case. Lard in these 
types of packages shall be offered as 
alternates to the regular export package 
during the two weeks beginning Febru- 
ary 23 and March 2. 

This week the FSCC asked for offers 
of extra India mess beef made from 
beef navel weighing 25 lbs. up from 
good grade steers and heifers. Closing 
date for offers was February 25 with 
acceptance on February 27. 


EASTERN FERTILIZER MARKETS 


New York, February 25, 1942 


Cracklings selling at $1.17% per unit 
are steady and demand is good at the 
price. Blood sold at $5.35 f.o.b. New 
York and the market is well sold up. 
Fertilizer chemicals are very short and 
hard to obtain with demand good for 
all kinds of material. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended February 21, 1942: 


Week Previous Same 

Feb. 21 week week '41 
Cured meats, Ibs. 23,945,000 23,299,000 13,624,000 
Fresh meats, Ibs. 7 221,000 57,499,000 54,444,000 
MS SL. iwecee 9,799,000 11,575,000 5,443,000 





FRIDAY'S CLOSING 


Provisions 


Lard futures were strong with May 
making a new high quotation. Live hogs 
were steady to 10c higher, the market 
discounting the threat of ceiling prices. 
Provisions were mostly unchanged, al- 
though D. S. meats showed fair action 
late in the day. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c¢ bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Mar. 
13.95 b; May 13.98 b; July 13.98 b; 
Sept. 13.98 b; 12 sales. 


JANUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
January, 1942, including special taxes, 
totaled $110,189.96, compared with 
$113,176.77 a year earlier, according to 
the U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during January, 1942, totaled 
75,000 lbs. of colored margarine and 
35,204,840 Ibs. of uncolored; during Jan- 
uary, 1941, tax was paid on 42,470 
Ibs. colored; 36,668,400 lbs. uncolored. 


MARGARINE PRODUCTION 


Production of colored and uncolored 
margarine for the last 10 years, as re- 
ported by the Agricultural Marketing 
Service: 














Production Production 
uncolored colored 
margarine margarine 

Ibs. Ibs. 
SE. nvnaetesmenuan 360,432,000 4,777,000 
BE case respi ¥ Macmsagatin 318,256, 2,416,000 
BE tins cone eenieeae 300,393,000 1,437,000 
ME sid'as cis biped eee 378,567,000 1,526, 
EE “aducocticnuddbcen 389,797,000 1,703,000 
Se ree 88,227, 2,671,000 
SE sess bcin eae acuoed 375,851,000 2,826,000 
SREY PERM A A: 259,979,000 2,921,000 
SA eee 239,737,000 2,504,000 
es 194,278,000 3,438,000 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 27, 1942 with com- 
parisons: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Feb. 27 week 1941 
Hvy. nat. strs. @15% 15% @12% 
Hvy. Tex, strs. @14% 14% @12 
Hvy. butt brnd’d 
RE RE @14% @14% @12% 
Hvy. Col. strs.. @l4 @l4 @12 
Ex-light Tex. ' 
ere @15 13 @138% 
Brnd’d cows .. @14% iy @12 
Hvy. nat. cows @15% Git, @11% 
Lt. nat. cows.. @15%4 @15% 12% @13% 
Nat. bulls .. @12 8% 64 
Brnd’d bu @ll ii ™m@i7 
Calfskins ..... 23% @27 23% @27 22% @27 
Kips, nat. .... @20 20 19 
Kips, brnd’d @17% 17% 14 @14% 
Slunks, reg. ... @1.10 1.10 85@1.00 
Slunks, hris. .. @55 @55 @55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. .. @15% @15% 11% 
Branded ....... @14% ais” 114 +H 
Nat. bulls .... @l2 7 8 
Brnd’d bulls ... @ll ar 7 @7% 
— Sewell 2044 @23 2014 @23 20 @23 
TEN @18 18 17. @17% 
Steaks, oe @1.10 @1.10 75@80 
Slunks, hris. .. @55 @55 @50 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers ...1344@13% 13 13% 8% @ 8% 


Hvy. cows .. - Baan 13% @13% 84@ 8% 
ME a covences 15 @15 114 @11% 

Extremes ..... 4 15 12% 

Bet e-¢:0's0:010 « 9% 9144@10 

Calfskins ..... 16 gis 16 @1 +4 15 

Kipskins ...... @16 13 13 

Horsehides ....6.35@7.50 6.35 i So 5.25@6.1 
All country hides and skins quoted on flat basis. 

SHEEPSKINS 
Pkr. shearlgs...1.75@1.80 1.75@1.80 1. veh t= 70 
DEY BONO ss00-0 "23% @24 231% @24 22 23 


1941 FORT WORTH RECEIPTS 


The 40th annual livestock report of 
the Fort Worth, Tex., stockyards com- 
pany, showed that receipts of both 
cattle and hogs were heavier in 1941 
than in 1940, but arrivals of calves and 
sheep were lighter. Receipts of 519,967 
head of hogs was the heaviest yearly 
total since 1919 and compared with 
446,960 head in the previous year. The 
cattle total, at 590,784 head, compared 
with 523,748 head in 1940. Sheep and 
lamb receipts, at 906,379 head, com- 
pared with 1,085,610 head a year 
earlier. The calf run for the year, 
372,358 head, compared with 377,054 in 
1940. 
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No key, nothingto unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER p‘27Se"t3.. Chicago, Ill. 


The National Provisioner—February 28, 1942 













old. Priced at 








FOR SEASONING 


AND CURING PROBLEMS 


SAXAL ...... a concentrated seasoning 
Try | KURBRITE ........... a pickling salt 


PAPRAKENE FLAVOR .a synthetic paprika 


write or wire for free, generous working samples 


SPICENE COMPANY OF AMERICA 


170 - 20 39th AVE., FLUSHING, LONG ISLAND, N. Y. 
MARTIN A. SAXE 


H. E. ALTMAN 
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Packers Charged With 
Controlling Hog Buying 


The federal grand jury that indicted 
two meat packers, a stockyards com- 
pany, a livestock exchange, two market- 
ing committees and six packer officers 
recently in the St. Joseph, Mo., area, 
considered testimony covering a period 
of nine years, 1932 to 1940, inclusive. 

The indictment charged that during 
this period, the number of hogs bought 
by Armour and Company and Swift & 
Company, the two packers owning 
packing plants at St. Joseph, were 
almost identical, varying only .16 per 
cent for the nine-year period. These 


packers purchased approximately 80° 


per cent of the annual hog receipts at 
that market point. 

The indictment charged further that 
Swift and Company purchased at the 
beginning of each buying day a small 
number of hogs, the price for which 
was set at the end of each buying day 
at 15c per cwt. above the highest price 
at which any sale was made during 
the day; that Armour refused to bid 


on the hogs so appropriated for Swift, 
and that this price was disseminated 
among hog producers to induce them 
to ship livestock into the St. Joseph 
market rather than to sell to country 
buyers. 


It was also charged that representa- 
tives of Swift and Armour induced two 
other packers—namely, Cudahy Pack- 
ing Co. and Wilson & Co., to discon- 
tinue the purchase of hogs within the 
St. Joseph trade area. 


ARMY BUYS HEAVY LAMBS 


Buying agencies of the U. S. Army 
Quartermaster Corps have broadened 
the weight limits on lamb carcasses to 
30 to 60 lbs., effective until further 
notice, as compared with the 30 to 40 lb. 
requirements in effect prior to the re- 
cent change. Standard cuts from car- 
casses within the new weight limits may 
also be purchased for army use. For 
purchases for re-sale through army fa- 
cilities, the 30 to 40 lb. weight limits 
continue in effect. 





NEW ZEALAND 
PRIZE STEER 


Winner of the New 
Zealand Chilled Beef 
Championship held at 
Wanganui, N. Z., a 
short time ago. The 
prize winning pure bred 
Aberdeen Angus steer 
was 2 years old on the 
day of the show and 
weighed 740 Ibs. The 
entry was owned by 
McDonald Grant. Its 
characteristics differ 
from those of American 
prize-winning cattle. 


HEAVIER HOGS NEEDED 


MONTREAL.—Dr. G. S. H. Barton, 
Canadian deputy minister of agricul- 
ture, predicted that “our difficulties ip 
hog production are not going to dis- 
appear. They will probably become in- 
tensified. But this is so far our major 
agricultural effort and we have to see 
it through.” He suggested that in order 
to fulfill the 600 million lb. U. K. bacon 
pact, producers should begin now to 
raise output by 25 per cent over last 
year. In 1940, the average weight of 
warm dressed carcasses was 146 lbs, 
This was stepped up to 152 lbs. in 1941, 


Dr. Barton said the average in west- 
ern Canada now is 157 lbs. and 154 lbs. 
in the East, and that he would like to 
see it raised to 160 lbs. for the Domin- 
ion. This increase in average would 
yield 30 million additional pounds of 
pork products. The Bacon Board has 
already acted to restrict hog market- 
ings to 130 lbs. minimum dressed 
weight, equivalent to 175 lbs. live 
weight. This seems to indicate that 
the live marketing weight for producers 
to aim at is 200 to 215 lbs.; and that 
further regulations of marketing, by 
raising the minimum allowable, is a 
possiblity if the standard cannot be 
otherwise obtained. 


PLAN JUNIOR FEEDING SHOWS 


Increased lamb and pork production 
as a part of the national war effort 
will be encouraged and emphasized in 
two summer shows for juniors to be 
held in the International Amphitheater, 
Chicago. The first, the Junior Market 
lamb show and sale, is scheduled for 
June 16 and 17, while the Chicago 
Junior Market hog show and sale will 
take place early in September. Any 
boy or girl enrolled in 4-H or vocational 
agricultural work will be eligible. 





NNETT- MURRAY 


oOo ¢ FT eae 


FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





INDIANAPOLIS, IND. 
OMAHA, NEB. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 











FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., February 26. —At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, hog 
priced advanced 10 to 15c on all weights 
and classes. Demand was broad from 
all interests. 


Hogs, good to choice: 












LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five leading western markets, Thursday, February 26, 1942, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA EKANS. CITY ST. PAUL 


BARROWS & GILTS: 






Good-choice: 

BE MIN, idisiare <xte'searnd ey poe ey oe SO Cn. ccess¥inws: cc peaeeeas Wecanedeneae 
SE NE 66edainnhades 3.00 11.75@12.65  .......... $12.00@12.60 $11.25@12.40 
ro, Coates 13.90 3 10 §=12.50@13.25 $12.25@12.85 12.45@12.95 12.25@12.80 
6) eae 12. 13.15 13.15@13.25 12.65@13.00 12.90@13.00 12.75@12.80 
| | 4 Jeeeer 13. 3.2 13.20@13.25 12.85@13.00 12.90@13.00 12.75@12.80 
I i non wes os ee 12.95@13.20 13.15@13.25 12.75@13.00 12. 13.00 12.75@12.80 
gabbsctaweck 2. 5 12.65@12.90 ig ; 12.80 

S eekieen bails 12.85@ 13. 12. 55@13. 1 12. 65@12.80 4 .90 i 12.75 

ouperedaecae = $23 try 00 12.50@12.65 - 65@12.75 12.50@12.75 12.55@12.70 


eT ee is a 12.00@13.00 








E Sfeegbepnpkaernntstcmecrsed eo 


Receipts of hogs at Corn Belt mar- 
kets for the week ended February 26: 







This Last 

week week 

y, Feb. 20..........006 18,400 46,800 
=... i eer 22,500 44,000 
Monday, Feb. 23......-.+-++++ 38,300 58,000 
Tuesday, Feb. 24......-..---- 21,400 32,400 
Wednesday, Feb. 25........-- 35,200 35,000 
Thursday, Feb. 26.........--- 41,300 30,100 












NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Feb- 
ruary 24, 1942, as reported by the Agri- 
cultural Marketing Service were: 















CATTLE ‘ ni 
EE onccesccasvdiccressesescesoed unquote 
Cows, medium ...........seeseees 8.50@ 9.25 
Cows, cutter and common......... 7.25@ 8.50 
Cows, CANNETS ....-.--eseeeeevece 6. ¢ 7.25 
Bulls, GOOd .....cccceccccccscocees 10.00@11.00 
Bulls, medium ..........cecsceces 8.75 10.00 
Bulls, cutter to common..........- 7.75@ 8.75 

CALVES: 

Vealers, good to choice............ $13.50@16.50 
Vealers, common and medium...... 9.00@13.50 
Calves, common to medium........ 7.00@ 9. 

HOGS: 

Hogs, good and choice, 180-200-lb. .$13.25@13.40 

LAMBS: ; 
fEambe an@ Gheep.....ccccccssccecs $9.00@ 13.25 
t Nominal. 





Receipts of salable livestock at Jersey 
City market for week ended February 


21, 1942: 
Cattle Calves Hogs* Sheep 

Salable receipts ..... 1,546 658 644 379 
Total, with directs...6,986 9,782 22,803 41,870 
Previous week: 

Salable receipts ...1,575 440 963 88 

Total, with directs.8,217 9,360 16,230 49,439 

*Including hogs at 3ist street. 






GERMAN HOG PRICES 


A recent report revealed that the 
German government in November raised 
the price to be paid for heavy slaughter 
hogs of a live weight of over 220 lbs. 
by offering a premium for hogs deliv- 
ered for immediate slaughter, with the 
obvious objectives of conserving feed- 
stuffs and replenishing the available 
supply of pork. The order would not 
only discourage the raising of heavy 
hogs, but at the same time would give 
impetus to future breeding operations. 

The premiums fixed by the Central 
Association for the Control of German 
Livestock were as follows: Delivery 
from November 24 to December 20, 1941, 
$5.60 per head, and from December 21, 


1941 to January 17, 1942, $4.80 per 
head. 
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12.45@ 12.55 


12.60 









11.75@12.75 12.00@12.90 


270-300 Ibe. .........-.. 12.45@12.60 12.45@12.60 12.40@12.50 12.25@12.40 12.20@12.25 
| PRE RES 12.40@12.55 12.40@12.60 Feiss 12.20@12.35 12.20@12.25 
Po ee 12.25@12.45 12.30@12.50 12.25@12.50 12.15@12.25 12.20@12.25 
Good: 
360-400 Ibs. ............ 12.15@12.35 12.15@12.40 12.25@12.35 12.10@12.25 12.20@12.25 
oe. 12.00@12.25 12.05@12.30 12.20@12.35 12.00@12.15 12.20@12.25 
re 11,85@12.10 11.90@12.15 12.15@12.25 12.00@12.15 12.15@12.25 
Medium: 
BP NG ihateeccencn 11.25@12.00 11.50@12.15 11.75@12.20 11.90@12.25 12.00@12.20 


PIGS (slaughter) : 


Med. & good, 90-120 lbs. 10.00@11.35 9.25@10.90 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 






Se OTE, cn ccececcs 14.00@14.75 13.25@14.00 13.00@14.00 13.00@14.00 13.00@14.00 
ge 14.00@14.75 13.25@14.00 12.75@14.00 13. 14.00 13.00@14.00 
Coe ea 14.00@14.75 13.00@13.75 12.50@14.00 12.50@13.75 12.75@14.00 
eee 18.50@14.75 12.75@13.50 12.25@13.50 12.25@13.25 12.50@13.75 
STEERS, good: 
Se We BL vvcececses a. eo tryed 00 =11.75@13.25 11.25@13.00 11.00@13.00 11.25@13.00 
900-1100 Ibs. .......... 11.50@13.25 11.25@13.00 11.00@13.00 11.25@13.00 
1200-1300 The. ....c20000 iL 75@14.00 11.50@13.00 11.25@12.75 11.25@13.00 11.25@13.00 
po ee 11.50@14.00 11.25@12.75 11.25@12.50 11.25@12.50 11.25@12.75 
STEERS, medium: ‘ 
TOO SIOD TR, cccweccvies 9.75@11 10.25@11.75 9.75@11.25 9.75@11.25 9.50@11.25 
1100-1300 Ibs. .......... 10.00@11. 1 10.00@11.50 9.75@11.25 10.00@11.25 9.50@11.25 
STEERS, common: 
WOOO TR: hs sie dink 8.25@10.00 8.75@10.25 8.50@ 9.75 8.75@10.00 8.25@ 9.50 
STEERS, HEIFERS & MIXED: 
Choice, 500-750 Ibs...... 13.00@14.25 12.50@13.50 12.25@13.50 12.00@13.00 12.25@13. 50 
Good, 500-750 Ibs........ 11.25@13.25 11.25@12.50 11.00@12.25 10.50@12.00 11. sogi2:2s 
HEIFERS: 
Choice, 750-900 Ibs...... 13.00@14.00 12.25@13.50 12.00@12.75 11.75@13.00 12.00@13.25 
Good, 750-900 Ibs........ 11.25@13.00 11.00@12.50 10.25@12.00 10.25@12.00 10.50@12.00 
Medium, 500-900 Ibs..... 8.50@11.25 9.00@ 11.2: 9.25@10.25 .00@ 10.50 9.00@10.50 
Common, 500-900 Ibs.... 7.50@ 8.50 7.75@ 9.25 7.75@ 9.25 7.T5@ 9.00 7.75@ 9.00 
COWS, all weights: 
ee a eee ee 8.75@ 9.50 9.25@ 9.75 He 9.25 9.00@ 9.50 9.00@ 9.50 
pO Perea eee 8.25@ 8.75 soe 9.25 8.25@ 8.75 8.50@ 9.00 sae 9.00 
Cutter and common..... 7.00@ 8.25 7.50@ 8.50 bsg 8.25 6.75@ 8.50 7.00@ 8.25 
WRN ovccdasccntecusece 5.50@ 7.00 6.00@ 7.50 5.50@ 7.00 5.50@ 6.75 6.25@ 7.00 
BULLS (Ylgs. Excl.), all weights: 
Beef, good .... -. 10.00@10.75  10.00@10.50 es tee 9.50@10.00 9.75@ 10.35 
Sausage, good . +. 10.00@10.50 9.75@10.25 9.65@ 10.00 9.50@ 9.85 Hee ed 
Sausage, medium ....... 9.00@ 10.25 8.50@ 9.75 9.00@ 9.65 8.50@ 9.50 8.75@ 9.75 
Sausage, cutter and com. 8.00@ 9.00 7.75@ 8.50 7.75@ 9.00 7.25@ 8.50 7.50@ 8.75 
VEALERS, all weights: 
Good and choice........ - 13.00@15.00 13.25@14.50 11.50@13.00 12.00@14.50 11.50@15.00 
Common and medium... 9.50@13.00 10.75@13.25 8.00@11.50 rere sae 8.00@11.50 
GU ocvatesncgsendeas 7.00@ 9.50 6.50@10.75 6.00@ 8.00 6.50@ 8.50 5.50@ 8.00 
CALVES, 400 Ibs. down: 
Good and choice........ 10.00@11.25 9.50@11.50 9.00@11.50 10.00@12.00 9.00@11.00 
Common and medium... 8.00@10.00 7.50@ 9.50 7.50@ 9.00 7.50@10.00 7.50@ 9.00 
GUD cesievecdicsetedeeess 7.00@ 8.00 6.00@ 7.50 5.50@ 7.50 6.50@ 7.50 5.50@ 7.50 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 11.90@12.40 11.75@12.50 11.50@12.00 11.50@11.85 11.75@12.00 
Medium and good*...... 10.50@11.75 10.25@11,50 10. aah eet tte 11.00@11.50 
ae 9.50@10.50 9.00@10.00 8.75@ 9 9.00@10.00 9.25@10.75 
YLG. WETHERS: 
Good and choice*........  ....+. ST >. secre Cs! eer 
TROGIR WD GOCE cocci secwsesces St eee J 6 ee 
EWES: 
Good and choice........ 6.25@ 7.40 


5.50@ ex 5.25@ 7.00 5.75@ 6.75 5.75@ 7.15 


Common and medium... 4.25@ 6.25 3.75@ 5.50 3.75@ 5.00 4.00@ 5.75 4.25@ 5.75 


1 Quotations based on animals of current seasonal market weights and wool growth. * Quotations on 
slaughter lambs and yearlings of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top Shalt of the good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
20,702 cattle, 2,584 calves, 29,354 hogs 
and 22,290 sheep. 






1942 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended February 
19: 


Cattle Calves Hogs Sheep 


Los Angeles .........5,006 1,146 2,409 1,649 
San Francisco ....... 1,150 10 1,550 1,700 
TR bvcvccsivess 2,425 175 2,765 1,660 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 
21, 1942, as reported to The National Provisioner: 


CHICAGO 

armour and Company, 2,972 hogs; Swift & Com- 
pany, 2,996 hogs; Wilson & Co., 2,919 hogs; 
Western Packing Co., Inc., 1,553 hogs; Agar Pack- 
ing Co., 5,847 hogs; Shippers, 13,471 hogs; Others, 
27,005 hogs. 

Total: 28,303 cattle; 3,242 calves; 
37,807 sheep. 


56,763 hogs; 


KANSAS CITY 
Cattle Calves 
Armour and yee 4,490 426 
Cudahy Pkg. Co. 3,116 361 4,273 
Swift & Company... 400 ,937 5,739 
593 I 4,685 


Hogs 
2,242 


Sheep 
6,067 


0 cane 
Kornblum Pkg. Co... 1,237 wees 
Others 3,455 1,477 
18,182 32,241 


OMAHA 


Cattle and 
Hogs 
Armour and Cysweny 5,602 
Cudahy Pkg 4,011 
Swift & / BAF 4,397 3,607 
3,969 
7,999 
Cattle and calves: Eagle Pkg. "Co. » me Greater 
Omaha Pkg. Co., 118; Geo. Hoffman, 49; Kroger 
Pkg. Co., 598; Nebraska Beef Co., 568: maha 
Pkg. Co., 199; John Roth Pkg. Co., 94; So. Omaha 
Pkg. Co., 877; Lincoln Pkg. Co., 141. 
Total: 19,222 
16,903 sheep. 


1,878 9,723 


eattle and calves; 25,188 hogs; 


EAST ST. LOUIS 
Cattle Calves 

Armeue and Commany 3, <4 1,455 

wift & Company... 2, 2,268 
Hunter eae, Co ee 19 
Krey Pkg. cece oees 
Heil Pkg. Co 
Laclede Pkg. Co..... 
Sieloff Pkg. Co 
Shippers 
Others 


Hogs Sheep 


2'587 
5,350 


8T. JOSEPH 
Cattle Calves Hogs 
Swift & Company... 2,345 259 
Armour and Company 2,526 306 
Others 1,5 11 


576 11,547 20,871 
Not including 43 cattle bought direct. 


Sheep 
5,876 15,161 
4,716 5,204 


'. 


SIOUX CITY 
Cattle Hogs 

7,703 

7,434 

4,975 3,744 
62 


2 1 
6,813 565 
26,987 14,251 


Sheep 


5,271 
4,650 


Cudahy Pkg. Co 

Armour and Sane 2" 955 
Swift & Company... 2,382 
Others 248 
Shippers 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company 2,442 522 3,133 649 
Wilson & C 305 3,071 658 
Others 5 884 1 


$32 «7,960 ‘1,308 
Not including 109 cattle and 872 hogs bought 
direct. 


Sheep 


WICHITA 
Cattle Calves Hogs 
233 «=. 2,580 


Sheep 
Cudahy Pkg. Co 1,658 
Wichita D. B. Co... eaee 
Dunn-Ostertag ...... 
Fred W. Dold. 
Sunflower Pkg. Co 
Pioneer Pkg. Co 

Excel Pkg. Co. 
Others 


233 °««4,304 «1,751 
Not including 23 caitlin, 2,307 hogs and 891 sheep 


bought direct. 


DENVER 

Cattle Calves Hogs 

Armour and Company 1,152 118 2,144 
1,466 121 3,304 

49 1,426 
132 


420 


Sheep 
7,239 
6,875 
1,291 
1,217 6,025 


8,091 21,430 


FT. WORTH 
Cattle Calves 
Armour and Company 2,324 556 
Swift & Company... 1,7 504 02 " 
Blue Bonnett Pkg. Co. 265 10 
City Pkg. Co 155 10 925 
Rosenthal Pkg. Co.. 4 18 


1,084 6,551 


Hogs Sheep 
2,461 3,379 
088 


7,467 
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8ST. PAUL 
Cattle Calves 
Armour and Cease 3, = 
Cudahy Pkg. 931 
M. Rifkin & on 807 
Swift & Company... 5,499 
United Pkg. Co 
Dakota Pkg. Co 
Others 


Hogs 
10,360 


Sheep 
4,144 
4,045 


21,986 7,941 


8,793 16,130 


CINCINNATI 
Cattle Calves Hogs 

S. W. Gall’s Sons... .... 18 
E. Kahn's Sons Co.. 284 
Lohrey Packing Co. owes 
H. H. Meyer Pkg. Co. 
Schlachter Pkg. Co. 
Schroth Pkg. Co 
Stegner Pkg. Co. 
Shippers .... 
Others .... 


Total 32,646 


Sheep 


89 
110 


“183 
“270 
"584 
2,129 1,298 13,570 281 
Not including 1,223" ‘cattle, 1S oi6 hogs and 228 
sheep bought direct. 
RECAPITULATIONt+ 
CATTLE 
Week 
ended Prev. 
Feb. 21 week 


Pere rT TT Ter 28,308 
18,182 


Cor. 
week, 
1941 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 
Total 


139,159 129,880 


73,691 


Chicago 5 68,497 
9,7 10,364 


Kansas City 10, 924 
30, oY 


13 te 
32, 


Indianapolis 
Cincinnati 
Ft. Worth 
DY kcubbavewoncteowe 262,676 


SHEEP 


290,567 
34,563 


St. Joseph A 
Sioux City 
Oklahoma City 
Wichita 
Denver .... 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 
159,959 


* Cattle and calves. + Not including directs. 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, hogs 
and sheep at twelve public markets in- 
cluding Buffalo, Chicago, Cincinnati, 
Denver, Ft. Worth, Indianapolis, Kansas 
City, St. Louis National Stockyards, 
Omaha, St. Joseph, St. Paul and Sioux 
City, during January, 1942: 


SALABLE LIVESTOCK 


Jan., 
1942 


Jan., 

1941 
677,200 
148,809 
1,497,875 
820,540 


Dec., 
1941 
872,548 
181,196 
1,745,031 
826,949 


Receipts of hogs at interior Iowa and 
southern Minnesota concentration yards 
and packing plants were: January, 1942, 
1,408,300 head, January, 1941, 957,100 
head. 


The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 


Cattle Calves Hogs Sheep 


14,231 
661 


*Week’s total 
Prev, week 
Year ago 


wo years ago 113, 168 


Hogs 
Moun., Feb. 16. 
Feb. 17 
» Feb. 18. 
Feb 
> * 
Set... Be Bie 
*Week’s total .. 
Prev, wee ee 
Year ago .. 
Two years ago 
*Including 627 cattle, 722 calves, 
and 1,706 sheep direct to packers. 


+FEBRUARY AND YEAR RECEIPTS 
—February— 
1942 


Cattle ... 101,977 
Calves 3 11,470 
Hogs . 28 3 299,138 
Sheep 29, 131,284 

fAll receipts include directs. 


WEEKLY AVERAGE PRICE 
Cattle Hogs Sheep Lambs 
Week ended Feb. 21. os 80 $12.75 * 25 oe 
Previous week 0 12.55 6.20 11.95 
941 10.85 


9.70 
8.85 
8.15 
10.65 


$ 9.65 


310,545 


5.95 


SUPPLIES FOR 


*Week ended Feb. : 
Previous week 
1941 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
We, 
Ibs. 


No. ——Prices—— 
eee Top 

*Week ended Feb. 21. at 
Previous week 

1941 = 


A 
Av. 1937-1941 38.40 40 


*Receipts and average weight for week ending 
Feb. 21, 1942, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending February - 
Week ending February 20.........++.see0: 87,978 
Previous week 289 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Feb. 26: 
Week ended _—~wPrev.. 
. 26 week 
48,302 
14,270 


62,572 


Packers’ 
Shippers’ 


purchases 
purchases 


Total 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville, Fla., week ended Feb. 20: 
Cattle Calves Hogs 

224 15,204 


Week ended Feb. 20 558 22. 
347 19,914 


Last week 
Last year 
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Hogs 
19,914 


28, 1942 





SLAUGHTER REPORTS 





Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended February 21, 





1942: 
CATTLE 
Week 
ended 
Feb. 21 
28,303 
cago? 

— City <scare-ale wines ae 060 
Omaha® ....--+sseeeeeeee 18,701 
East St. Louis........... 10,137 
St. Joseph ...---seeeeees 6,369 
Sioux City .....-++-.-++- 8,566 
Wichita® ......seeeeeeee 3,572 
Philadelphia ....... me 1,903 
Indianapolis ..........-- 2,309 
New York & Jersey City. 6,986 
Oklahoma City® ........ ,748 
Cincinnati ....++---+++5- 3,120 
gn Ska earn aeadpreceidarerdie 3,875 
ae 15,003 
Siwaukee re ee 3,265 
Petal ...cccccccecccces 137,917 


* Cattle and calves. 








HOGS 

BRM cecsccccgescocee 87,978 
Kenees City 33,168 
Omaha ....-- 42,967 
Bast St. Lou 53,352 
St. Joseph 10,789 
Sioux City 21,641 
Wichita . 6,611 
Philadelphia. -. 14,910 
Indianapolis ............. 13,381 
New York & Jersey City. 45,378 
Oklahoma City .......... 7,960 
Cincinnati ............++- 15,041 
TEE vcccccccsccccoecs 8,628 
Te EE cuccccccnccesecs 31,646 
ED sins cctveqgseses 8,336 
rer 401,586 


Prev. 
week 





152,869 


87,289 





391,518 


117,721 





+ Not including directs. 


461,509 





1 Includes National Stock Yards, East St. Louis, 


Tl, and St. Louis, Mo. 


SHEEP 
eee 37,807 
errr 32,241 
i winenennceee ee 20,466 
Bast St. Louis........... 7,865 
ES 20,613 
ST ore 18,686 
WME, ccccccccccccccces 642 
Philadelphia ............ 3,240 
Indianapolis ............. 2,529 
New York & Jersey City. 41,870 
Oklahoma City .......... ,308 
SS Pre 1,170 
MEE. cetheceeccccceces 6,848 
OS Sa ee 16,130 
SS 1,153 

Total seacecesacevcnees200,568 


+ Not including directs. 





205,774 


218,269 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Feb. 21: 


At 20 markets: Cattle 
Week ended Feb. 21..... 190,000 


Previous week ..........213,000 
Si atewvessceqeaweeeas 188,000 
foliertneg+enseneed 170,000 
i hbsecnskeesoou-cwesd 159,000 
At 11 markets: 
Week ended Feb. 21 
EE r.0n0.06obenebeawkeneneeue 
BE Wietadevss 
1940 
MP sivas 
At 7 markets: Cattle 
Week ended Feb. 21.....142,000 
Previous week .......... 158,000 
aii iurnsa-ee,6-4-0:0.<'9- oie 134,000 
Satie cana ss neecine’ 118,000 
eee ee 110,000 


Hogs 





Sheep 


238,000 
256,000 
,000 


247,000 
225,000 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Jan- 


uary, 1942, compared: 


Jan., 

1942 
SEMIN SS Soc oss ss dnc euiecle 92,885 
te Ane 82,085 
Hogs . 587,509 
Sheep 


Jan., 
1941 
78,128 
29,979 
575,820 
49,123 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending February 21, 1942 
Week previems ....0.ccccccees 
Same week year ago.......... 
Week ending February 21, 1942 
er 
Same week year ago.......... 
Week ending February 21, 
We SNEED aces ccdescisce 
Same week year ago.......... 
Week ending February 21, 
WG POCTRRED co cccccsccccees 
Same week year ago.......... 
Week ending February 21, 
Week previems ...ccccscsecces 
Same week year ago.......... 
Week ending February 21, 1942 
WE EY, Jcnencanteccses 
Same week year ago.......... 
Week ending February 21, 1942 
WOE SUUCEIEE. 0:0 ce ccccecesec. 
Same week year ago.......... 
Week ending February 21, 1942 
WO EOTIIE 2 os vecb-occcdase 
Same week year ago.......... 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, lbs. 


LOCAL SLAUGHTERS 


CATTLE, head Week ending February 21, 1942 


a ee 
Same week year ago.......... 
CALVES, head Week ending February 21, 1942 
Week previous .............+. 
Same week year ago.......... 


HOGS, head 
BC eee 
Same week year ago.......... 
Week ending February 21, 1942 
WUE STI | oiicig not ovcieecs 
Same week year ago.......... 


SHEEP, head 


Country dressed product at New York totaled 6,834 veal, 


Week ending February 21, 1942............ 


NEW YORE PHILA. 
Gaaiteas<aeiek 10,479 2,458 
idiseacace ibe 10,335 2,561 
EP ee Ec 7,221 2,541 
Seen fe 568 1,460 
han henaseees 584 1,325 
Fok moneoiaie 880 1,141 
pee ae 336 620 
Ree oe eS 520 423 
Bt ae 435 754 
Teen Oe 10,791 1,406 
Niacos scam 11,532 1,283 
SRaeee ame ee 10,130 907 
pxtcmeaswtan 63,522 18,689 
SARE SEERA 42,045 14,350 
PRE RE ERS. 1 46,580 15,176 
De catecciabe 2,170, Sékees 
eo ncemit 1,637 116 
=, ene 1,267 257 
Ory eereean 2,052,957 459,355 
Potccesn ewes 3,600,405 511,540 
euebiwarlased 2,680,111 484,203 
Pout Sospoees 309,389 See 
SEY een 336,271 pene 
RON Ede 5 0 268,064 Rete 
Daly cesieas 9,464 1,903 
ee a 9,706 1,855 
bet Gocco 9,209 1,861 
EE ey 11,006 2,414 
ae he stage ae 11,058 2,014 
BLES 13,273 2,723 
44,099 14,910 
Siectre nies oars 34,610 15,081 
Se er 40,089 16,101 
Be okies 58,306 3,240 
cidwaieniowe% ve 58,153 2,187 
siakiince ok 62,542 2,137 


5,102 veal, 12 hogs and 199 lambs in addition to that shown above. 


54 hogs and 187 lambs. 


BOSTON 


Previous week 
































2,363 
2,551 
2,417 
2,602 
2,799 
2,704 

106 

115 

















































































































































































































































































































WEEKLY INSPECTED KILL 


Federal inspected slaughter of hogs 
at the 27 leading packing centers 
showed a slight increase for the week 
ended February 20 over a week earlier, 
but ran around 70,000 head under a 
year ago. It was the first week that 
slaughter of hogs was lighter than for 
the similar period of 1941. Cattle and 
ealf slaughter was heavier than for 
the same time of last year, but sheep 
and lambs was lighter. 


Number of animals processed in 27 











centers for week ended February 20: 
Cattle Calves Hogs Sheep 
New York areat.. 9,463 11,087 45,378 58,239 
Phila. & Balt.... 3,307 1,087 28,054 2,859 
— —~ wae 
sae ss4e 9,029 3,247 48,581 6,516 
ofa Ee 2,831 5,089 87,978 49,098 
St. Louis area‘. . - i : 728 653,352 10,103 
Kansas City ..... 18,580 2,490 33,168 22,841 
Southwest group®. 18,002 4.171 32,605 28) 827 
CE acavew owas 18, 739 4 42,967 26, 239 
Sioux City ...... 9, 100 831,555 12/076 
St. Paul-Wis. 
r= 23,223 25,927 100,963 19,737 
Interior Iowa & 
So. Minn.? - 15,988 5,014 186,216 41,465 
WE i cadevess 169,789 64,579 685,817 277,500 
= prev. 
ere 69,989 678,171 278,970 


64,856 
Total last year.145, 625 62,871 755,911 305,090 


1 Includes New York City, Newark, and Jersey 
City. ? Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. * Includes Elburn, Ili. ¢In- 
cludes St. Louis National Stockyards and Hast St. 
Louis, Ill, and St. Louis, Mo. 5° Includes So. St. 
Joseph, Wichita, Oklahoma City, and re Worth. 
® Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
= Ottumwa, Storm Lake, and Waterloo, 
owa. 





CANADIAN LIVESTOCK PRICES 






STEERS 
Week 
ended Last 
Feb. 19 week 
cS eee « -$10.25 $10.50 
Momtreal ..ccccccccce 10.60 10.50 
\.  .  aeeeereece 10.00 9.50 
EE lenin tiwag 0tomea 10.00 10.00 
Edmonton ............ 10.00 9.50 
Prince Albert ........ onee 9.00 
eee cane 8.50 
Saskatoon ............ 9.00 9.00 
Ree 9.25 9.00 
Vancouver seewewesoses 9.00 coe 
VEAL CALVES 
Toronto .. $15.50 $15.50 
Montreal 14.00 14.00 
Winnipeg 13.00 13.00 
Calgary .. 11.00 10.50 
Edmonton . 11.00 11.00 
Prince Albert vs0e 10.00 
Moose Jaw . er eens 
Saskatoon 12.75 11.50 
Regina ..... - 12.00 - i 





Vancouver 


WED « cccdeesvcevncd $15.25 
eS 15.40 
. See 14.35 
SE ‘pase wesdeowees 13.95 
eee 14.00 
Prince Albert ........ e000 
Moose Jaw ......... «- 13.75 
Saskatoon .......... «. 13.75 


Vancouver 


* Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 


$1.00 premium. 


$15.15 
15.50 


GOOD LAMBS 

Toronto ..... Stivgecewe $12.60 $12.50 
Montreal ..........+.. 11.00 11.00 
WIMetNgS 2. ccccvcececs 1.25 11.25 
GEE Setuadencseese 10.75 10.25 
Edmonton ............ 10.25 10.25 
Prince Albert ........ ast 10.00 

oose Jaw .........++ eses 6008 
eae ae 10.00 
Serer 10.00 10.00 
bi eee Woe oove 
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CLASSIFIED ADVERTISEMENTS 





Men Wanted 


Position Wanted 


Equipment for Sale 





WANTED All around slaughterhouse man and beef 
boner for small Eastern slaughterhouse. — 
oe work. A real proposition for a conscien- 

ous, capable worker. W-578, THE NATIONAL 
PROVISIONER, 407 So. Dearborn 8t., Bs man Ill. 





WANTED—Canning Manager capable of handling 
control of Canned Meat and Sausage Departments. 
Thorough knowledge of all processing essential. 
Normal growth of large, independent packer pre- 
sents exceptional opportunity. W-570, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn S8t., 
Chicago, Ill. 





Wanted 


Two experienced men for a rendering plant lo- 
cated about 40 miles west of Chicago. One who 
understands Dry Rendering, one for skinning. Good 
wages for the right men. W-787, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Superintendent 


To take full charge of sausage kitchen, Federally 
inspected plant in the East. Must be thoroughly 
experienced in line and fully capable. Write fully; 
nationality, experience salary expected. 
5, THE NATIONAL PROV ISIONER, 300 
Madison Ave., New York, N. Y. 





POSITION WANTED by superintendent; lard, 
shortening, edible and inedible wet and dry 
rendering, hides, bones, fertilizer, meat scrap. 40 
years’ experience. W-782, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





WELL QUALIFIED to handle your sausage de- 
partment complete line luncheon meats, summer 
sausage and ss, Sg ye ge costs thor- 
oughly—can fur of references. W-783, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





SAUSAGE MAKER, seventeen years’ experience. 
Makes complete line. Good references, clean record, 
know the game thofoughly. W-784, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IIL. 





Salesman: A Real Plugger and 
Producer!!! 


thoroughly experienced; pork, beef and 
Has quite a large following in New 
York city. Not afraid of hard work. Can furnish 
excellent references. W-785, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


Salesman, 
provisions. 





RESULTS 


Are Obtained Through 
NATIONAL PROVISIONER 
“Classifieds” 














Equipment for Sale 





GooD ek et AS THIS IS SCARCE: 
ANDERSON EXPELLER; 4—Anderson 
No. 1 Oil a. a. st and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration ~— 
ment and Power Plant E ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 

our inquiries. WE BUY FROM A SIN- 

M TO A COMPLETE PLANT. Gonselt. 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 











~~ : ap Hydraulic Press, 30” curb, with 


nk 
1—$3 Arcola Heating boiler 25.00 
3—Open Steel Storage Tanks. .$25.00 to $40.00 each 
1—G.E. 50 H.P. Slip Ring Motor A.O. 

900 R.P.M. $350.00 
1—2-180 amp. Monarch elec. Box Welder... .$20.99 
All f.o.b. Green Bay, terms cash with order, and 
subject to prior sale. Green Bay Soap Co., Green 
Bay, Wis. 





FOR SALE: 1—150 H.P. H.R.T. Boiler, 150 Ip, 
steam ae gy with St. Louis Stoker. Sartorius 
Provision Co , 2732 Arsenal St., St. Louis, Mo, 





Equipment Wanted 





WANTED 


1—6x6 or 8x8 Vertical Ammonia Compressor, direct 
connected = er engine. Advise make, price, 
condition, and location. W-513, THE NaA- 
TIONAL PROVISIONER, 407 So. Dearborn Street, 
Chicago, Ill. 





Professional Services 





Canners Attention 


Wire us for prices on Boneless Beef and Pork 
Government specifications for canning purposes, 
Prompt or future shipments. 
Hess Stephenson Company 
141 West Jackson Blvd. 
Chicago, Illinois 





SPECIALIZING SALES TO CANNERS. C-ration 
beef army specifications, Chili-Beef army specifi- 
cations, Pork Trimmings, all other no Tele- 
graph us your requirements. E. G. JAMES COM- 
PANY, Board of Trade Bldg., Chicago, Ill. 














JUST 
PUBLISHED 


COVERS LATEST METHODS 
FOR ANALYZING: 


Food Colors 

Chemical Preservatives 
Milk, Cream and ice Cream 
Edible Fats and Olis 

Olive Oli 


Gary dra F 
ite Foods 
Maple Sirup 

ioney 
Cocoa and Chocolate 
Spices 
Pepper 
Cassia and Cinnamon 
Cloves 


of results as to 


How to analyze foods 


How to interpret your findings 


FOOD ANALYSIS 
By A. G. Woodman 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 
of food analysis for the detection of adulteration. 
Typical foods illustrate methods of attack and analy- 
sis, Bearing out the author's belief that exercise of 
judgmeat and training of sense of discrimination are 
the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, the 

book gives almost equal — to —— 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1942 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Sieieo. 





~ —— 











Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 











£, _ 








oll-soluble colors, etc. 





to this edition on alcoholic sees sugar on 
for foods affected by admission of dextrose on a par 
with cane sugar, new permitted dyes, including 





. 





Order from 


The NATIONAL PROVISIONE 





407 S. DEARBORN ST. 
CHICAGO, ILLINOIS © 














PORK PRODUCTS — 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








SINCE 1876 
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BEEF - PORK 
HAMS - 


JOHN 





BACON - 
— CANNED MEATS : Sheep, hog and beef casings 


Inquiries welcomed at all times 





- VEAL - LAMB 


SAUSAGE 


MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


























The Original Philadelphia Scrapple 


fELING 


7 ohn J.Felin &Co.,Inc. 


Pork Packers 


“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 





Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 











New York, N.Y. Indianapolis, Ind. 

















a ec 





Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 





DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 


from the Land O’Grn 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL- LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, Iowa 











cece anions 

















CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 





THEE. KAHN’S SONS Co. 








THE 


CASING HOUSE 
Beratn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 


Pile ele) 
AUSTRALIA 














— 
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in this Issue of 
The National Provisioner 3 


ADVERTISERS 


Kahn's, E., Sons Co 
Kennett-Murray & Co 
Korrect Kutting Mfg., Inc 





Advanced Engineering Corp Stevenson Cold Storage Door Co. 


Superior Packing Co. 
Swift & Company 


Armour and Company 


Callahan, A. P. & Co 


Cincinnati Butchers’ Supply Co Levi, Berth. & Co., Inc Tobin Packing Co 
Cincinnati Cotton Products Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 


Cudahy Packing Co 


Mayer, H. J., & Sons Co United Cork Companies 


McMurray, L. H 

Meat Industry Suppliers, Inc 
Meyer, H. H. Packing Co. 
Mitts & Merrill 

Morrell, John & Co 
Morrison Hotel 


Visking Corp 
Vogt, F. G., Sons, Inc 


Fearn Laboratories, Inc 
Felin, John J., & Co., Inc 


Wilmington Provision Co 


York Ice Machinery Corp 
Gaerge & Go, P. To. cccvcccccscsccvcccess 41 
Girdler Corp 

Globe Company 

Griffith Laboratories, Inc. The 


Niagara Blower Co & 


Palmyra Bologna Co., Inc 
Preservaline Mfg. Co. 





Ham Boiler Corp 

Hanaché, Jean E 

Hormel, Geo. A., & Co........ ie ocvadences 
Hunter Packing Co 


Rath Packing Company The firms listed here are in partner- 


ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 


Salzman, Inc., Max 


Hygrade Food Products Corporation Simmons Dairy Products Ltd 


Industrial Chemical Sales Div. West Smith's Sons Co., John E. more 


Virginio Pulp & Paper Co 


Jackle, Frank R 


Specialty Mfrs. Sales Co 
Spicene Co. of America 
Standard Steel Corp 


economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 


Stange Co., Wm. J 25 you which you should not overlook, 


Stedman's Foundry & Machine Wks 


Jamison Cold Storage Door Co 
Johns-Manville Corp 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HONEY BRAND 


Hams - Bacon 


Dried Beef 


HORMEL) 


mem OOD FOOD feu 


HYGRADE’S 


West Virginia Style 
Cured Ham 
Ready to Serve 


Main Office and Packing Plant 
Austin, Minnesota 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


" HUNTER PACKING COMPANY 


Domestic and Foreign East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C 


F. C. Rogers Co. me... | 
Philadelphia, Pa. 














HYGRADE’S 


Frankfurters in 
I elttizel Gert hirer 





Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 











HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 


Pittsburgh, Pa. 
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Don’t Do It 


THE HARD WAY 


We Modern 


CURE SAFELY WITH 
LABORATORY CONTROLLED 


IT’S NOT “JUST AS GOOD AS” 
IT FS PRAGUE POWDER! 


* 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. Chicago, Illinois 


Eastern Factory, 37-47 Empire St., Newark, New Jersey 
Canadian Factory and Offices, | Industrial St., Leaside, Toronto 12, Ontario 











FROM START TO FINISH, 
| SWIFT'S SELECTED Hatural VASINGS GIVE YOU PROFITABLE 


4 SCIENTIFICALLY CLEANED - The freshness and finer quality of Swift's 

Natural Casings give all your sausages the appetizing @ 

All surplus fat and tissue are | ance so necessary for bigger consumer sales . . . better 

removed from Swift's Selected 

Casings by thorough scientific 

cleaning and fatting operations. 

You are assured of casings that 

stuff easier... make sausages 

of better appearance. 


\” PRESSURE TESTED 


Both water and air pressure are 
used to inflate and test every 
inch of Swift's Selected Cas- 
ings. They are carefully in- 
spected, and holes, tears, and 
other flaws are eliminated. Per- 
fect casings mean faster pro- 
duction and lower costs. 





w" DEPENDABLE, ACCURATE SIZES 


Natural casings have always been the ideal sausage contaif e 
that’s one reason why sausage in natural casings is easier t@ 
women look for the distinctive natural casing shape. 
Natural casings contribute greatly to flavor, too, for t 
more complete smoke penetration; they cling more tigh 


lected Casings are precision- ' stuffing; seal in and protect flavor; keep the sausage extra! 
selected, to a fraction of an and juicy. 7 


Every Swift Casing is individ- 
ually measured for diameter. . . 
correctly graded to size. All 
lengths are liberal. Swift’s Se- 


inch. For the very best results from start to finish, always i 
Swift’s Selected Natural Casings. Phone your nearest 
Company branch house. They’ll be glad to serve you. 


A COMPLETE CASING VARIETY: Sheep Casings - Pork Casings - Pork rae . Pork Middles Pork 
Stomachs - Beef Rounds - Beef Middles - Beef ~~ - Beef Weasands + Pork — - Sewed Casings 


vralk Casine 











